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When you use Clinton’s SYRUPS and STARCHES 


Ciiatoa’s laboratory tested syrups and starches are scientifi- 
cally manufactured to insure you unvarying uniformity. Clin- 
ton’s staff of highly trained technicians is constantly checking 


these products to assure top quality, batch after batch. 


@ Our Sales Service Department is for your 
convenience. You'll find it mighty helpful 
and profitable in solving your technical 
problems. Write or call without obligation. 


Tops 
FOR CONFECTIONERS 
COAST-TO-COAST 


CLINTON FOODS INC. 


CLINTON, IOWA 
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GOOD LOOK! \ 


ALVA FLAVO 
SY¥OAVI4 VAIY 


ALVA FLAVORS 
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ALVA FLAVORS 
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LEMON ° LIME * ORANGE 


Utilizing new materials developed in our unusual processing of citrus oils, we have 
developed a series of imitation citrus flavors that are remarkable for imparting superbly 
natural flavor to finished confections. 
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Even without considering present costs of citrus oil — you should see these outstanding 
products —they represent a real improvement in flavor making, in true natural flavor 
goodness. 


SY¥OAVI14 VAITY 





Take a look— let us send the samples. 


VAY 


Write for the big complete ALVA 
catalog and see ALVA Flavors’ com- 
plete line in every quality, strength 
and price class. 


ALVA FLAVORS 


VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET 
NEW YORK 19, N. ¥%: 


ALVA FLAVORS 


* ALVA FLAVORS ALVA FLAVORS 
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DO I LIKE 
STRAWBERRY! 























EC 
. Especially that NEW FRITZSCHE STRAWBERRY! 
U-m-m-m-m! That's really super! 
Makes my mouth water just to think 
about it... . Which is just about the 
concensus of opinion among those NE 
who've sampled this recently perfected 
NEW STRAWBERRY group of all-purpose 
candy, dessert and beverage flavors. 
Fact is, those who have come to 
Cl 
know our flavors best would expect 
nothing less than flavor perfection 
in any new specialty offered by the ; 
fine old House of FRITZSCHE. .. . Allen 
A FIRST NAME IN FLAVORS SINCE 1871. New 
Stanle 
London 
FRITZSCHE Established i 1871 
—————_ Sotho, 9 
§ ne * 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
BRANCH OFFICES apd *STOCKS: Atlanta, Georgie, Boston, Massachusetts, *Chicage, lilinois, Cincinnati, 
Obio, Cleveland, Obic, *Los Angeles, California, Philedelpbia, Pennsylvania, San Francisco, California, 
*St. Louis, Missouri, *Toronto, Canada and *Mexico,D.F. FACTORY: Clifton, N. J. 
Pioneer | 
tionery | 
Producti: 
ment, | 
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FOR TASTE IMPROVEMENT... 


new evtaunens 10, 2/0” CVO 


with 


PFIZER ACIDULANTS 


From Cape Cod to the Golden Gate, Pfizer Quality Acidu- 


lants are country-wide favorites for improving the taste 











of fruit-flavored candy. ‘Treated’ this way, even the 
best flavors get a taste-tingling lift. What’s more, free- 
flowing, non-caking Pfizer Acidulants dissolve f-a-s-t... 





help you speed production... cut costs...give you even 
acidulation every time. 

















o- Nim 


ANHYDROUS CITRIC ACID - CITRIC ACID + TARTARIC ACID - 





SODIUM CITRATE + CREAM OF TARTAR 





CHAS. PFIZER & co., | 
NC., 630 FL 
USHING AVE., BROOKLYN 6, N.Y; 425 NORTH MICHIGAN AVE., CHICAGO 11, ILL.; 605 THIRD ST., SAN FRANCISCO 7, CALIF 
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1TS THE NUTS! 
-THEY SELL SALTED 

NUTS ROASTED IN 
PICTURE KONUT 


MUST BE 
TERRIFIC 7? 





















































Nuts roasted in *Konut are really “double attractions”—this special oil does not break down 
under high temperatures—and its “blandness” does not detract from the original flavor of the nut. 
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A Product of DURKEE FAMOUS FOODS 


One of America’s Great Food Institutions 
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The Nations 
fayorite candies 


... AND THE NATION'S LEADING CANDY MAKERS DEPEND ON 


“BLUE DIAMOND’ ALMONDS 


In Sacramento, the nation’s almond capital, batteries of 
photo-electric “eyes” sort almonds with more-than-human 
accuracy. The equipment is exclusive with the Exchange for 
almonds, and it is another reason why leading candymakers 
the country over depend on top quality Blue Diamond Brand 
California almonds. 


Blue Diamonds are accurately size - graded, free from 
dust, foreign particles and bitters. They give you the kind of 
dependable quality that minimizes sorting and handling in 
your plant. 


If it’s sales - appeal you want, use almonds. And if it’s 
almonds you want, consult your Blue Diamond representa- 
tive, or write us. We're almond specialists, and have been for 
more than 40 years. 


FREE ON REQUEST 


As a service to the. candy industry, 
the Exchange offers this illustrated 
booklet containing 22 useful formulas 
for popular almond. candies. Write for 
your free copy today. 


et “ i“Sy, 


"ALMON DS 2 . 
SS CALIFORNIA ALMOND GROWERS EXCHANGE 


Sacramento Offices: Chicago 
California and New York ' 
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8 out of 10 say it’s best for 
FLAVOR 
CLARITY 
UNIFORMITY 
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Yes, more than 80% of all 
the lemon oil used in the 


United States is Exchange 
Lemon Oil! 


This overwhelming endorse- 
ment by the trade is your 
guarantee that Exchange 
Lemon Oil delivers guality... 
quality in the form of superior 
flavor and unmatched clarity 
and uniformity. 








Always specify it by the brand 
name when you order— 
Exchange Oil of Lemon. 

For complete satisfaction, 
accept no other brand. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, Calif. 
Producing Plant: 

Exchange Lemon Products Co., Corona, Calif. 
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uf you want 


repeat sales 
look to D&O flavors 


: : 
— 3 
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Impulse buying, 
packaging or any number 
of visual attributes may sell 
your candy the FIRST TIME. 
But what about the second time... 
and is there a third and fourth 
and tenth time? Candy manufacturers 
know that the over-all success of their 
product is determined by FLAVOR AND TASTE. 
It’s the flavor and taste that create 
the remembrance value and the repeat sales. 
D&O Flavors have the rare quality 
that moves candy off the retailer’s shelf 
and counter. Let D&O show you how. 


NLOT DODGE & OLCOTT, INC. 
=  » 180 Varick Street - New York 14, N. Y. 


ATLANTA « BOSTON + CHICAGO « CINCINNATI « DALLAS « LOS ANGELES « PHILADELPHIA « ST. LOUIS + SAN FRANCISCO 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + VANILLA + FLAVOR BASES 
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First catch of the season—and worth 











all the time and trouble it took to get to your ~~“S f 
favorite stream! You get the same satisfaction N 


when your “know-how” turns out a top 
quality product—a product that repays your 
judgment with stepped-up sales. 

Of course, you’ve used sugar. And the 
world standard of quality is sucrose—sugar 
derived from sugar cane and the sugar beet. In 
food manufacturing, it has more sweetening 
power, gives uniform quality, and brings out, 
better than other agents, the fine flavors 
of higher-priced ingredients. 

If you want certain acceptance 
for your product—as who doesn’t? —you’ll 
use the best bait—sugar. It pays 
off in solid satisfaction! 
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Flavor is the thing that makes your product stand 
out from others. And Exchange Oil of Orange Oo RA i: G E 
has the flavor...that distinctive and preferred U.S.P. 


taste unique to oranges grown in the sunny, 


sheltered valleys of California. eee ee ee 
FRITZSCHE BROTHERS, INC. 


“ 76 Ninth Avenue, New York 11, N. Y. 
Try Exchange Oil of Orange for yourself. DODGE & OLCOTT, INC. 


Give it all your tests for quality, uniformity and 180 Varick Street. New York 14, N. Y. 


’ . : ’ =f Distributors for: 
strength. You'll like it...and you'll buy it! eissenesin tunes Gotines sannnee 


PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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Mr. G. K. Horner, Manag- 
ing Director of George W. 
Horner & Company, Limited 





Horner Ltd. of England 


Enters American Confectionery Market 


EORGE W. HORNER AND CO., Limited, of Ches- 
ter-Le-Street, County of Durham, England, has re- 
cently entered the American confectionery market with 
their line of “Good Sweets”, including Horner’s toffee 
and boiled sweet specialties. Exportation of these prod- 
ucts to America marks another step in a story of achieve- 
ment for a British private enterprise. Three years ago, 
G. Kenneth Horner, managing director for the firm, 
set out to conquer export worlds, thereby breaking with 
a tradition of his company, and within less than 18 
months had developed markets in more than 85 countries! 
Though the exporting side of the business is rela- 
tively new, the story of the George W. Horner firm goes 
well back into history’s pages. Originally the premises 
were owned by John W. Luccock and used for manu- 
facturing jams, lozenges, jubes, pan goods, and hard- 
boiled sweets. In 1902 the business was taken over by 
J. Samuel and Co., Ltd.; then in 1907 by George W. 
Horner. At that time the business employed eighty per- 
sons. Immediately Mr. Horner set about expanding the 
operation, from its previous sales territory of Northum- 
berland, Durham, and North Yorkshire. Additions were 
made to buildings plant, and staff. By 1910, in order 
to meet the demand for slab toffee in 4 lb. trays and 
1% pound slabs, a new department was opened for mak- 
ing “Mermaid” and “Playtime” toffees. 

Later the demand for wrapped toffee pieces and 
wrapped caramels necessitated the erection of additional 
buildings and acquisition of new machinery. Further 
new lines, “Dainty Dinah”, “Boy Blue”, and “Fairy” 
toffees, were introduced in 1912, and all three main- 
tain their popularity to the present day. Continuing 
demand increases soon made available space inadequate, 
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whereupon Mr. Horner discontinued the jam business 
and confined his manufacturing to toffees and boiled 
sweets of high quality. 

With an expansion to nation-wide sales, the company 
opened depots throughout England from which their 
own vans could deliver direct to retail customers. 

In the meantime the number of employees had in- 
creased from eighty of the original concern to nearly one 
thousand. 


For its present manufacturing operation, all depart- 
ments are run with smoothness and efficiency. Automatic 
devices are paramount in the various departments, except 
where operations do not lend themselves to mechanical 
methods, in which case hand work is done by skilled 
craftsmen. 

Horner’s use cane and beet sugar, glucose, butter, 
golden syrup, hydrogenated palm oil, couverture, con- 
densed or evaporated milk, nuts, raisins, honey, essential 
oils, essences, and flavoring in the manufacture of their 
toffee and boiled sweets. Colors are used in boiled 
sweets only. 


Eighteen-ton rail tankers and seven-ton road tankers 
supply the glucose which, on arrival, is pumped into 
steam-heated storage tanks and then as required to the 
two- or three-ton capacity tanks in the various depart- 
ments from which it runs by gravity to the individual 
boiling pans. Butter is stored on arrival at the factory 
in a refrigerated cold room. Most of the raw materials 
are delivered by road, or collected by the company’s own 
transport as return loads, according to an article printed 
in Food Manufacturer, of England. 


To ensure the elimination of foreign substances, a 
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strict examination of the contents of all sacks, barrels, 
and boxes is carried out in the stores before their des- 
patch to the different manufacturing departments. 


Toffee Manufacture — 





The manufacture of toffee is carried out in its own 


| departments. The operation is semi-automatic, and three 


shapes generally are made: roll pieces, finger pieces, 
and squares. 


In making the roll pieces, the boilings of toffee enter 





_— 


~ 


a batch roller from which the toffee emerges in contin- 
| uous rope form. After passing through a pre-feeder, 
this is fed into automatic cut and wrap machines which 
' produce 400 pieces of toffee per minute wrapped in over- 
strip, aluminum foil laminated with waxed paper or 
cellulose film or waxed paper. A more recent machine 
added to the operation turns out 600 toffee pieces per 
minute—ten every second. 


The wrapped pieces at the time of delivery from the 
machines are still plastic, and are carried by a conveyor 
belt, on which cool air is blown, on to an elevator. From 
this the candy cascades onto an inspection table illum- 
inated by fluorescent lighting where trained employees 
remove any faultily wrapped pieces. After inspection, 
the wrapped pieces are packed into 7 lb. tins for home 
or export trade, or taken in boxes to another department 
for inclusion in assortments. 


Finger and Square Pieces 


In another department finger and square pieces are 
produced. Boiling pans are of the usual type, all of 
them well-lagged whereby an economy of fuel amounting 
to no less than 30 percent has resulted. 

Glucose is fed from the storage tanks by gravity into 
the pans and mixed with other ingredients. Steam is 
then turned on and the mixture agitated while cooking. 
Scrap toffee is added five minutes before the boil is 
ready, a process which has been found to improve the 
texture and flavour of the sweet. Timing is judged by 
sugar boilers with long experience, but a final “snap 


(Please turn to page 20) 
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One of a battery of steam jacketed copper pans in the toffee boiling room. The 
cooked toffee is ready for pouring on the cooling tables. 





Toffee on cooling table after equalizing is cut by 
hand into slabs for the cutting machines, which cut 
out individual pieces. 





x 
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The slabs of toffee are cut into individual pieces and then broken 
up by vibration ready for wrapping machines. 





Toffee pieces after being covered with chocolate coverture. Oper- 
ator checks quality and removes any imperfect sweet. 


page 15 





For Candy Buyers... . . 








CANDY MERCHANDISING 


ee we 


Candy Merchandising is edited and pub- 
lished exclusively for the volume candy 
buyer. This is the one medium that is 
truly and completely devoted to the dis- 
tribution problems of the candy indus- 
try. From cover to cover, page to page, 
editorial and advertising deals with the 
profitable buying and selling of candy, 
and is, therefore, of primary interest to 
the candy buyers. The editorial depart- 
ments will cover just one field, the mer- 
chandising of candy, but will reach out 


Your BASIC Sales to all the various types of wholesale and 
retail buyers that channel candy to 

Promotion to your market, and will serve their needs for a 

PRIMARY MARKET complete and comprehensive source for 


buying information and news of mer- 
chandising and sales. 


Ask us for a sample copy, ( 
we will be glad to send it. | 


THE MANUFACTURING CONFECTIONER PUBLISHING CO. 


9 South Clinton St., Chicago 6 303 W. 42nd St., New York 18 
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Sterling's Hilton-Davis 
Chemical Co. Division, Cin- 
cinnati, Ohio, the home of 


PARAKEET COLORS 


*offers a complete line of 
Certified Food Colors manufactured 
by a leader in the color field for 25 years 


Write 





ANE / Bounce 


FOOD COLORS* 





A color chemist operating 
spectrophotometer—one 
step in our color control to 
insure quality. 


us for Prices and Detailed Information. 








U.S.P. Vitamins in bulk 
Also available in carriers for e e 
easy, accurate and economical iW. 


a SUBSIDIARY OF STERLING DRUG INC. 

— 

Roccal—the original quater- 

nary ammonium sanitizing agent. 1450 BROADWAY, NEW YORK. 18, N. Y. 





445 Lake Shore Drive, Chicago 11, Ill. 





FACTORY : CINCINNATI, OHIO 
Branch Offices: 
Atlanta, Boston, Buffalo, Chicago, Dallas, Kansas City (Mo.), Los Angeles, Minneapolis, Por:land (Ore.), St. Louis 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 








Vegetable origin. Produced by 
our patented process from con- 
iferous woods 


Unlimited supply of basic material. 
Our process is continuous. 


Never varies. Exab es you to use 
Zimco Lignin Vanillin as a standard 


Dissolves quicker due to its uni- eer me in determining your formulas. 


form crystalline structure. 


of Zimco pure Lignin Vanillin are imparted 
to your product. 








SUBSIDIARY OF STERLING DRUG IN 


11450 BROADWAY. NEW YORK 18. N.Y. 
145 Lake Shore Drive. Chicago Il, HL 

















“, .. $26,500,000 worth 
of U.S. Savings Bonds a year 


under company 


Payroll Savings Plan...” 


CHARLES E. WILSON 


“General Electric employees are buying more than $26,500,000 worth 
of U. S. Savings Bonds a year under company payroll savings plans. Since 
the inception of our savings plans in 1917, General Electric employees 
have saved $445,000,000 of which $280,000,000 consisted of the purchase 
of United States Savings Bonds since May, 1941. The record speaks for 


itself.” 


The record of General Electric Company, and the records 
of more than 21,000 other large companies, prove that 
employees want to save the easy, automatic way—the Pay- 
roll Savings Plan. 


As of November 1, 1950, more than 8,000,000 employees 
were buying U. S. Savings Bonds every month. While the 
figure was impressive, it was not as large as it should have 
been—a fact recognized by many companies. 


In November and December, top executives of literally 
thousands of large companies (employing one hundred or 
more) decided to check their Payroll Savings Plan and 
endeavor to increase participation to 60% or more. 


Here are a few December reports: in one of the larger 
units of a leading steel corporation, participation went 
from 20% to 80.6 per cent . . . a well-known independent 
steel company (13,710 employees) reported 82% partici- 
pation . . . another large steel company (100,000 em- 
ployees) , 75% participation . . . one plant of a large rubber 


corporation climbed to 94% (company average, all plants, 
70%—and still going up). Tabulation of all companies ex- 
ceeding 60% participation in December would literally 
fill this page. 

Higher participation in the Payroll Savings Plan is good 
for the men and women for whom it builds security. It is 
good for the company because a saving employee is a better 
workman, a better citizen. It is good for the country because 
the month after month purchase of U. S. Savings Bonds by 
millions of Americans is a most effective check on inflation- 
ary tendencies. 

Phone, write or wire, now, to Savings Bond Division, 
U. S. Treasury Department, Suite 700, Washington Build- 
ing, Washington, D.C. Your State Director has a simple, 
four-point promotion plan, concluding with a person to 
person canvass that puts a Payroll Savings Application 
Blank in the hands of every employee. That’s all you have 
to do—and you'll be surprised at the response from em- 
ployees who want to save. 


The U. S. Government does not pay for this advertising. The Treasury De- 
partment thanks, for their patriotic donation, the Advertising Council and 
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Toffee rope being fed from batch roller into automatic cut and 
wrap machine. 


(Continued from page 15) 


test” is made by dipping an iron bar coated with toffee 
into cold water. 


The finished toffee is discharged from the pans into 
baths in which the toffee is carried to water-cooled tables, 
equalised by a machine to a predetermined thickness, 
after cooling marked into rectangular slabs by the same 
machine, and finally cut into individual slabs by means 
of a circular hand cutter. These slabs are stacked be- 
tween layers of waxed paper until they are ready to be 
cut through by toffee-cutting machines to within 1/16th. 
of an inch into oblongs or squares, trimmed at the edges, 
and then placed on a vibrator table (called ‘the rattler’) 
which breaks the marked slabs into separate pieces, when 
they are ready to proceed to the wrapping machines. 


Toffee pieces to be chocolate-coated are passed through 
the usual type of coating and cooling machine. 


Boiled Sweets 


A separate department is devoted to boiled sweets 
manufacture, which makes a large variety of different 
types and flavors, starting with the basic mixture made 
by placing sugar, glucose, and other ingredients in a 
steam-jacketed copper pan in which they are melted to a 
syrup. This syrup is conveyed by means of a pipe into 
another copper pan fitted with agitators, and, when ready, 
pumped into the top of the automatic cooker consisting 
of a steam-heated spiral tube down which the syrup runs 
in the grooves of the tube. On reaching the bottom the 
syrup, heated to a temperature of 325° F., and being fully 
cooked, is dispersed onto a circular revolving table, which 
is water-cooled. When partially cool, the mass is removed 
from. the table in 7 pound batches and transferred to 
another cooling table, where it is turned and rolled until 
in condition for placing in the batch rollers and thence 
to the die stamping machines. 


A batch of high-boiled sugar casing is placed in the 
batch roller around a long copper tube of the rotoplast 
soft center machine. Jam for the center is placed in a 
hopper connected to a pump by which it is forced down 
the copper tube. The casing at the end is in the form of 
a cone, at the point of which the jam emerges and is 
pumped into the center of the casing, which then pro- 
ceeds in rope form through a series of sizing wheels which 
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Sweets emerge from dies of Rotoplast Soft Center Machine 


gradually reduce the size of the rope to the desired diam- 
eter. The rope is automatically fed into the dies 
which stamp out the sweets. These emerge in ribbon 
form from the dies and travel along a three-tiered wire 
belt on which cold air is blown to cool the candy before 
wrapping. 

Several kinds of wrapping machines are used in addi- 
tion to the cut-and-wrap type mentioned in connection 
with toffee. The majority of the toffee output is wrapped 
on machines to which the individual pieces are fed by 
operators into a chain feed band and then automatically 
wrapped in waxed paper or cellulose film. 

The chocolate-coated squares are mostly wrapped in 
printed, colored aluminum foil by machines which em- 
ploy brushes to brush the foil around the candy. 

Boiled sweets are wrapped by machines which twist- 
wrap the candies in either waxed paper or cellulose film 
at speeds up to 160 per minute. By means of interchange- 
able feed plates, it is possible to wrap a wide variety of 
candies on the same machine. 

Some boiled sweets are wrapped in either waxed paper 
or cellulose film on machines which, after folding the 
paper or film around the candy, pass it over a heater 
which momentarily melts the wax or film to enable a 
heat-seal to be made. 

A great range of wrappings made of various materials 
and printed in many exclusive designs and colors are 
used. 


Tins Used for Packaging 


The company takes great pride in their packaging 
and maintains a very high standard. For the home trade 
all goods must be dispatched in 7 lb. tins which are fully 
printed; for toffee products the tins are rectangular with 
slip lids, and for boiled sweets, square with screw caps. 
The tins are wrapped in brown paper. 

For the export trade, the tins are sealed with cloth 
adhesive tape after being packed, then wrapped in brown 
paper and labelled. 

In addition to 7 lb. tins various other forms of pack- 
ing are used for export. All the company’s special prod- 
ucts are available in 4 and 5 lb. bevel glass jars fitted 
with plastic caps. The sole British packing rights have 
been obtained for the airtight type clamp top canisters. 
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Also, a very extensive and fine range of fully printed 
fancy enamelled tins, with attractive designs, is used. 
Sales of fancy enamel tins are now averaging one million 
per annum, as indication of their popularity. 

All goods for export are packed in either wooden cases 
or fibre-board cartons, secured with steel banding, and 
lined with water-proof paper. 

Long distance vehicles for home trade and for the 
conveyance of export cases to the docks form part of the 
company’s transport fleet, while light vehicles are used 
for delivery within a sixty mile radius. Deliveries to 
remaining customers are made by contractors, the goods 
being sent in bulk to their depots. 

In 1944 G. Kenneth Horner, following a period at 
Cambridge University after having been invalided out 
of the Forces, joined his father’s business, going directly 
into the factory to learn production. In 1946 he be- 
came assistant managing director, and on his father’s 
death in 1947, complete managing director. Already, 
though quite a young man, Kenneth Horner had started 
turning to foreign markets to find outlet for his com- 
pany’s production, since home trade allocations of raw 
materials and sales quotas were fixed. In prewar days 
Horner’s export trade was confined to three countries, 
due purely to personal relations with the firms concerned, 
since the company’s set policy was to concentrate on 
the home market. 


Export Markets Broaden 


To develop the export market, young Mr. Horner set 
about establishing a separate export organization within 
the firm. As he words it for an article in “Marketing 
Policy”, “It was hard work from the start. It was nothing 
more or less than knocking at doors. First from corres- 
pondence, he selected 10 agents to represent the firm in 
British Dependencies, the only areas to which sugar con- 





This double fibreboard carton has practically elim- 
inated breakages. Test drops from as high as 15 ft. 
do not damage the contents. 
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Packing half pound Fancy Tins. The lid is 
each tin is wrapped in waxed paper. 


Batch of butter drops being fed into a die stamping machine. 


fectionery could be sent at the time of those appoint- 
ments. 

The next move was a co-operative arrangement with a 
famous biscuit manufacturing company, which had a com- 
plete export organization at its command, to handle the 
Horner candies. Further Horner’s appointed other direct 
agents, until today they have over 100 agents handling 
world-wide sale and distribution of their products. A 
full-time London representative and 
shortly thereafter an assistant engaged. Then came, in 
August 1947, the permit for unlimited exports to hard 


was appointed, 


(Please turn to page 57) 





led with adhesive tape and 
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as a factor 
In the flavor 
of candy 
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|: ee is a term often expressing dislike or distaste, 

A ‘bitter experience’ or ‘as bitter as gall,’ are com. 
mon sayings. But bitter candy—no, there just isn’t any, 
and we wouldn’t wish any if there were. 


The confectionery industry has in common with other 
divisions of the food industry, concentrated efforts on 
the first three taste sensations, namely, sweet, salt, and 
sour. However, the candy manufacturer like his cousin, 
the baker and ice cream maker, has to some degree util. 
ized bitterness inasmuch as chocolate and cocoa are 
important ingredients of long standing. But aside from 
the use of cacao products, little has been done in arriy- 
ing at ways or means of incorporating the bitter taste in 
confections with the thought of improving their flavor 
appeal. 


Tannins, glucosides and alkaloids are responsible for 
the bitter flavor which is the predominant characteristic 
of chocolate.”’ A knowledge of the characteristic flavors 
imparted by the various beans is necessary. A chocolate 
produced entirely from Accra beans has a very strong, 
harsh flavor whereas that in which Caracas beans have 
been used results in a mildly flavored but- very pleasing 
product. Over-roasting destroys the natural flavor of the 
bean and produces a bitter product.'? 


Reducing Sweetness 


Sweetness may be reduced by bitter principles or by 
acids. A piece of plain fondant tastes much sweeter than 
one covered with bitter-chocolate. Medicinal pills of a 
bitter nature were often sugar-coated to make them 
palatable; today’s candy maker reversed that procedure 
and covers a sweet center with chocolate. 


English orange marmalade is appreciated by people 
who have become accustomed to the bitter flavor carried 
by the Seville orange. Many beverages have a bitter note, 
quite easy to discern, as for example, beer, coffee, and 
the kola drinks. Somewhat recently, a large bottling firm 
has marketed a soda water containing quinine. Propri- 
etary products have been sold for years under the gen- 
eral name of “Bitters.” 


“Bitters—Aromatized and often alcoholic beverages 
containing a bitter substance or substances, used as 
tonics, appetizers or digestives. Bitterness is imparted 
by such substances as bitter orange rind, gentian, rhu- 
bard, quassia, cascarilla, angostura, quinine, and cin- 
chona. Juniper, cinnamon, caraway, camomile, cloves, 
and other flavoring agents are also employed in con- 
junction with the bitter principles, alcohol and sugar. 
Bitters are usually sold under the name of the substance 
used to give the predominant flavor, orange, angostura, 
or peach bitters. The alcoholic strength varies but is 
approximately about 40 percent. Some bitters may be 
regarded as beverages even though they are seldom con- 
sumed in an undiluted state, others are obviously medic- 
inal preparations.*’ The use of bitters has been suggested 
as a means of reducing the sweetness of fluid fondant 
cream centers. * 


Other Bitters 


It may be of interest to name some bitter substances 
besides those mentioned above. As a general rule, the 
soluble alkaloids are bitter and caffeine and quinine have 
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found some use in the beverage field. Strychnine or 
brucine have been used to poison foods in detective 
stories only (we hope). Some inorganic ions have a 
bitter taste, such as magnesium, ammonium and calcium 
ions.’ Crocker ‘* includes iodine, silver, ferric iron, 
cesium and rubidium ions in this category. Sucrose 
octa-acetate and many of the surface active agents have 
a decided bitter taste. Grapefruit naringen, another bitter 
substance may merit further investigation as a possible 
food adjunct to accentuate bitterness. Hydrol, the residual 
mother liquor (molasses) resulting from the crystalliza- 
tion of dextrose, has a pronounced bitter taste.‘*’ Black- 
strap, the final molasses produced in raw sugar oper- 
ations, has a burnt and bitter flavor.‘*) This product has 
been used by some candy makers in recipes for molasses 
candies. This practice is to be condemned as blackstrap 
does not give a true molasses flavor. Nor is it desirable 
to utilize blackstrap because of its bitter note as the 
burned taste is detrimental to good candy. 


Varieties of Bitters 

Coumarin, geraniol methyl ether, and carvone are cited 
as bitter substances.‘ Walter’ offers the following 
classification of bitter principles: 


(A) Bitter drugs with little or no aromatic taste: 
(very strong) (strong) 
Agaric Centaury herb 
Aloes Columba root 
Chiretta herb Gentian root 
Quassia wood Holy thistle 
Wormwood Cinchona bark 
Simaruba bark 
(B) Weak bitters with aromatic taste: 
Angostura bark Yarrow 
Curacao peel Rhubarb 
Hop Iva bark 


Bitter orange Peels and unripe fruit 


The chemicals and substances mentioned are not by any 
means to be considered a complete roster of bitter mate- 
rials. Wild cherry and horehound could come within the 
bitter classification. Saccharin, despite its great sweeten- 
ing power, has a bitter after taste. 

The reaction time of the various taste sensations dif- 
fers, it takes considerably longer to “get” the bitter taste 
than it does for salt, sugar or acid tastes to register. But 
the bitter taste continues for a longer period. Bitter 
substances are for the most part relatively less soluble 
than sweet, sour or salty materials. 

Some years ago, kola flavored candies appeared on the 
market, probably because the beverage was in popular 
demand. Though kola drinks were and remain best sell- 
ers, the candy similarly flavored met with a very cool re- 
ception. Could it be that a lack of bitterness in the candy 
base was responsible? 

In these days of intense competition for the dollar of 
the food buyer, more emphasis should be given to the 
flavor of candy. Candy should have a well-blended flavor 
where the inherent sweetness will, perhaps dominate, but 
not overcome the acidity and saltiness and where a mere 
trace of bitterness adds to the over-all taste appeal. Ask 
your flavor supplier for help. Prepare your candies so 
that when the consumer eats one, he will say, “My, that 
was good. I want some more.” 


for April, 1951 


Wesley H. Childs,Tech- 

nical Editor of The 

MANUFACTURING 
CONFECTIONER. 
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This is the fifth article in the series on 
flavor by Mr. Childs. Previous articles ap- 
peared in the February, March, June, and 
October issues of THE MANUFACTURING Con- 
FECTIONER of the past year. 


Flavor is a very controversial subject. Most 
of us have violent likes and dislikes in regard 
to food. Obviously, tastes differ with respect 
to candies. May we have your comments? 
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candy making 


lor the beginner: 
Lesson VI 


by ALFRED E. LEIGHTON 
Consulting Food Chemist & Candy Technologist 


CARAMELS AND CARAMEL MAKING 


ARAMELS may be regarded as one of the basic can- 

dies—a good work horse in the candy world. Just 
as fondant is basic because it enters into the composition 
of so many other items, caramels likewise perform a 
sort of hack service. When properly made, they are 
pleasant eating as straight candy, or mixed with nuts 
or fruit pieces. They may be chocolate covered, or paper 
wrapped. A soft caramel may be used for dipping other 
confections in bar or roll form. A layer of caramel ob- 
tained by dipping, is frequently used as a bed for a 
coating of nut pieces in ground form. Multi-layer can- 
dies with caramel as one or more of the layers make at- 
tractive sweetmeats. 


Generally speaking caramel is a smooth non-grained 
or chewey type of candy, with a body or consistency that 
varies somewhat from verging on the hard side, to a 
much softer product, depending on the end or final use 
of the item. Thus a caramel made for dipping will be 
softer than one intended to stand up alone, unsupported 
by the confines of a wrapper. Caramels should be tender, 
have a noticeable milk flavor, a smooth and satiny feel 
in the mouth. Above all, they should be free from any 
tendency to stick to the teeth, or to the dentures of the 
consumer. While caramels have been described as a non- 
grained candy, mention must be made that there are 
occasional types made, that are border-line because 
they are grained or semi-grained. Such border-line items 
are caramel-like in their chewiness, and yet have some of 
the qualities of a fudge. Proportional make up of the 
formula, and the ratio of sugar to corn syrup or other 
forms of doctor, will control the crystallising tendencies 
of the piece. Where the formula balance as mentioned in 
the foregoing is critical—so critical that the piece can be 
finished either as a grained or non-grained item—care 
must be exercised in processing to ensure its proceeding 
in the desired direction. Actually there is not any need for 
a critical balance if regular non-grained effects are 
sought. On the other hand, when a grained or semi- 
grained caramel is wanted, then the balance has to be crit- 
ical enough to ensure grain occuring when the proper 
processing procedures are made to develop it. Such 
processing can take the form of a fondant and or a 
frappe addition; mixing before pouring; pulling the 
plastic mass on the machine; kneading during slab 
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The MANUFAc. 
TURING CONFEc. 
TIONER publishes 
here the sixth in a 
series of 12 monthly 
articles on candy 
making for the be- 
ginner. The pub- 
lisher of the maga- 
zine feels these arti- 
cles will fill a gap 
existing in the con- 
fectionery world 
caused by the prev- 
alence of depart- 
mentalization in 
manufacturing  op- 
erations. This has 
discouraged the all 
around candy maker to the point where as a crafts- 
man—he is a fast vanishing entity. The series is de- 
signed exclusively for the beginner to better his 
understanding of the function of ingredients and 
the “why’s” of candy making. The course has been 
prepared by Alfred Leighton, consulting food chem- 
ist and candy technologist. He is a well-known fig- 
ure in the confectionery field. 








cooling, or even scraping the kettle before pouring. All 
are well established ways of inducing grain to form, when 
the sugar-to-doctor ratio is right. A semi-grained caramel 
will have some typical chewiness, with some fine grain, 
(enough to produce standup qualities) and a resultant 
short break when bitten. Where caramel characteristics 
end, and fudge characteristics begin in such a dual 
purpose piece, is a matter for discussion. 


The Ingredients and the Purposes They Serve 


The ingredients of caramel are the same as for fudge— 
only the proportions of the sweeteners differ. Thus sugar, 
corn syrup, milk products, and fat are common to each 
type of confection. In caramels, milk solids have to 
provide what are known as stand-up qualities. Stand-up 
qualities in a caramel are defined as the characteristics 
that prevent a piece from collapsing, losing form, and 
flowing when left unwrapped. In addition to the use of 
milk solids to confer stand-up qualities, occasional use 
of the properties of starches and flours such as wheat, 
corn, or so called soya-flours, are made in economy 
pieces; where the milk solids are on the low side. In 
fudges on the other hand, reliance is placed on grain 
structure to prevent collapse of the product and ensure 
its retention of form and shape. 

Sugar. As always, is basic, used for its sweetness— 
the proportion in caramel is lower than in fudge compo- 
sitions. 

Corn Syrup. Plays its part as sweetness modifier, 
doctor to control grain formation, (immediately and dur- 
ing storage) and a contributor of body characteristics. 
An excess of corn syrup will produce toughness in 
caramels. 

Milk. In any one of its forms is just about indis- 
pensable for flavor.—its solids contribute markedly to 
stand-up properties. It follows therefore that an insuffici- 
ency tends to produce a collapsible caramel. Sweetened- 
condensed milk, sweetened-skim-condensed milk, evapo- 
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rated milk, and to a certain extent powdered milk, are 
among the forms used in caramel making. The choice 
and selection of milk products depends upon the class of 
caramel desired, and the cooking facilities available in 
an individual candy kitchen. Milk powders provide solids, 
but their use involves extra handling for re-constitution. 
That is sometimes too much for a busy kitchen. However, 
in cases of emergency where milk powder has to be used 
for good and sufficient reason, something about methods 
of handling the product, should be known. To reconstitute 
milk powder for use in candy making proceed somewhat 
along the following lines: weigh out the milk powder 
into a kettle provided with stirrers and scrapers. Mix 
it with from one to two parts of fine granulated sugar, so 
that the grains of sugar separate the particles of milk 
powder in order to prevent clumping in the procedures 
that follow. Gradually add warm (not hot) water or sugar 
syrup, or a mixture of sugar syrup and water to the mass 
in the kettle. Continue stirring until the mass is free from 
lumps, using enough of the liquid, whether it be water 
or syrup, te produce the thickness of a medium heavy 
cream, in the mass. Pour the mixture through a clean 10 
to 20 mesh sieve, rubbing through any lumps that remain 
on the sieve. Mix and homogenize if the equipment is 
available. It is important to eliminate all lumps of undis- 
solved solids, because any of these entering into the 
caramel mix, will produce detectable roughness in a 
candy that is usually expected to be smooth and velvety. 

Market milk as such, can also be used to bring the 
milk powder-sugar mix into the cream stage—it is a good 
wetting agent for the purpose. When reconstituted milks 
made as described, are used to replace unsweetened milk 
in any candy formula, due regard must be paid to the 
proportion of sugar the reconstituted milk contains, 
added either as granulated sugar or in the form of syrup. 
The weight of sugar contained in the weighed mass of 
reconstituted milk, added to any candy formula, must 
be deducted from the sugar proportion in the original 
formula. Thus if a formula is usually made with evapo- 
rated milk (unsweetened of course) and calls for 10 
pounds of sugar, and emergency use of reconstituted 
milk replaces the evaporated milk, then if the weight 
of reconstituted milk contains 2 lbs. of sugar, then that 
two pounds of sugar must be deducted from the 10 used 
in the formula regularly, to produce a product con- 
taining an identical amount of sugar. 

Fat. Dairy butter, 20% cream, hard and soft vegetable 
fats, are used in adequate proportion for flavor (when 
obtained from dairy butter and cream) and for lubrica- 
tion regardless of the origin of the fat. The lubrication 
is necessary for cutting and sizing purposes, and to 
prevent sticking both to cutting machines and dentures. 
Fat also contributes to richness. The vegetable fats 
sometimes confusingly known as vegetable butters (but- 
ter is a term that should be reserved for the dairy item 
of that name and not used for anything else) are not 
sources of flavor. They are used as a rule in one of 
several melting points: 76, 92 and 110 degrees. The 
lower melting point item is usual, but the highest may 
be preferred where milk solids are on the low side in the 
formula, or where’ the prevailing temperatures in the 
places of sale, are usually warm. This of course should 
not be interpreted as though high melting point fat 
is a substitute for milk solids—it is not, and to rely upon 
any such mistaken idea is to lean on a broken reed. 
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Under warm or elevated temperatures fats soften or 
melt, whereas milk solids do not melt, and their presence 
acts as a non-flowing structure retainer. When vegetable 
fats are used instead of butter, then the assistance of an 
emulsifying agent or binder, to help the boiling syrup 
accept the fat, is helpful. Among available emulsifying 
agents that can be used for the purpose is Lechithin—a 
product obtained from certain vegetable oils such as 
soya or corn oils. Lecithin to the extent of 4% to 1% 
of the weight of fat used, can be added to the fat directly 
when it is molten, or added to the boil at the same time 
as the fat is added. The use of the emulsifier eases the 
cooking, and helps in preventing the separation of fat 
in the form of sweat on the surface, when the caramel 
has solidified, and as already mentioned under fat eases 
cutting and sizing, and prevents build up of candy on 
cutting devices. 


Flours, Starches and Similar Additions. When added— 
augment solids, either as straight unaltered particles, or 
as gelatinised and swollen material which help thickening 
and emulsification when necessary. They are usually 
added to the candy during the process of cooking, when 
it has reached half-stage and there yet remains enough 
water in the mix to permit such additions to be wetted 
and blended in, swell completely, and gelatinise. It is 
frequently good practice to wet starches and flours with 
a little water or syrup (sugar or invert) to make the 
task easier. 


Some Typical Formulas for Caramels 


In so much as caramels may be formulated for slab 
cooling prior to sizing, cast in starch, semi-grained, 
made for dipping, chocolate coating, flavored and colored, 
wrapped and unwrapped, the combinations possible are 
many—it would take too much space to provide an 
example of each type. Only a few can be given so that 
the student can obtain some insight into the relative 
proportions of the sweeteners and other substances used 
such as milk and fat in some of the types. The quantities 
and kind of milk product for any given formula and 
cooking facility, are important. The use of 20% cream, 
sweetened-condensed (whole) milk, evaporated milk, 
whole milk powder, sweetened condensed (skim) milk, 
in adequate to good proportion, in the order named, 
govern some of the quality characteristics of the finished 
caramel. The better of the equality of the material used in 
the manufacturing, the richer and the more satisfying 
the results will be. 











Stand-up | Starch cast | Dipping |Econemy 
slab ae Wrapped choc. - covered | (Rolls) Wrapped 
Sugar 9 lbs. 18 Ibs. 8 Ibs. 2 ozs.| 3 ‘3 ibs. Qlbs. 
Corn syrup |6 lbs., 10 ozs./12 Ibs. (12% 9 lbs. |7% Ibs. 
Fat 9 (92 deg) | | Lib. | 3 lbs. 
| 
Butter 2 lbs. 12% lbs. 
| ( salt ) |( salt ) 
(butter) | (butter) 
Cream 20% (9% pints |3 pints 
Evap. milk | 6 pints 
Sw. Cond. | 
milk (Whole) | 13 lbs. | 4% Ibs. 
Invert sugar | % |b. 
Corn flour | % Ib, 
2 ozs. | 


Salt 


Depending upon the type of caramel to be made there 
is some variation in the proportions of corn syrup (grain 
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controller) to sugar. Taking the proportion of corn 
syrup as | part, then in the stand-up caramel there is 134 
parts of sugar: in the wrapped and coated caramel where 
the wrapping and coating support the candy, and the 
grain can be subdued, there is 2/3rd part sugar to 1 part 
of corn syrup, in the caramel for dipping nut rolls, the 
proportions are nearly equal if the sugar in the condensed 
milk is included, as it should be in the calculation: 
finally in the economy piece which is also wrapped, the 
sugar to corn syrup plus invert ratio are about equal, 
with the corn flour helping or adding somewhat to the 
grain controlling effect of the doctors. 


Production Methods 


The manufacture of caramels in a large plant with 
volume output and steam-jacketed kettle cooking facil- 
ities, is well adapted to the system of master-mixes de- 
scribed in the fudge lesson. The sweetened condensed 
milks either whole, skim, or mixtures of both, are 
weighed out like the other ingredients of the formula, or 
meter measured if liquid, and the mixture blended, 
strained through sieves to remove foreign matter, homog- 
enised if the equipment is available, and then stored in 
holding tanks. The batches to be cooked are measured out 
from these into steam-jacketed kettles which are provided 
with double acting stirrers and scrapers. The double 
acting stirrers insure thorough mixing and quicker or 
more efficient passage of heat to all parts of the mass. 
The stirrers revolve counter clock-wise, while another 
set revolves clock-wise simulating the action of the 
fingers of one hand passing through those of the other. 
The scrapers prevent adhesion of the thick mixture to the 
kettle and bottom and permit better passage of heat with 
less tendency to scorch—color is thereby improved. Cook- 
ing temperatures will vary from 240 to 250 degrees 
Fahrenheit, depending on the method of cooling and the 
end use of the caramel, but also on the proportion of corn 
syrup to sugar in the formula. Cooking temperatures 
are lower if much corn syrup with its dextrin content 
is present. Higher sugar proportions in some formulas, or 
the presence of honey, molasses, or pure dextrose sugar, 
call for higher cooking temperatures of 248 to 250. An 
allowance of 2 degrees of higher cooking temperature 
is frequently made when caramels are intended for 
warm and humid climates or in summer time. When 
taking temperatures with a thermometer during the 
cooking of caramels care must be exercised to get good 
readings. The material is thick and viscous, a poor 
conductor of heat, it tends to stick to the thermometer 
stem and retard the penetration of the heat. Several 
readings taken a few minutes apart should be made, 
wiping the stem free from adhering caramel between each 
reading, and giving enough time for the instrument to 
record the temperature properly. When the finishing 
temperature is approached, the steam is shut off a degree 
or so before the final cooking temperature is reached. 
That allows the heat and steam in the jacket to heat the 
mixture to finality, wihout overriding the mark. Flavor 
is added at this stage, blended in, and thereafter all stir- 
ring is stopped. The cooked mass is emptied into receiving 
vessels, poured over cooling slabs to solidify prior to 
finishing to size and wrapping—if that is intended. 

Methods in use in retail candy kitchens differ some- 
what in a few details. Milk products are usually evap- 
orated milk, cream or both, added in stages and gradually 
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to avoid curdling—a neutralizer can be added to f@ 
milk if acidity is high. (see lesson on fudge) Where # 
sweetened condensed milks are used, but not in the fo 

of the master-mix, they too are added in stages: half a 
temperature above 238., and the balance when the cooky 
ing mass is thick. Where cooking over open fires is the” 
practice—the method consists of bringing the weighed: 
quantities of sugar, corn syrup and butter together, 
little water is preferably used to moisten the sugah: 
stirring and cooking over a slow fire at first to mix and” 
blend, then raising the heat until 238° or thereabouts) 
is reached. Half the milk or cream is then added (after 
neutralization if that is necessary) and cooking con) 
tinued to about 242°, when the balance of the milk or 
cream is added and the temperature raised to 248° while” 
stirring. Heat is shut off and the mass is poured on the’ 
slab for cooling, marked, cut, and wrapped when cold. 


Practical Exercises In Caramel Cooking 


Assemble: scale, top of boiler, thermometer in hot 
water as in earlier lessons, container for corn syrup, pak & 
ette knife or wooden spoon. Prepare slab or cookie sheet § 
by greasing with shortening or butter, arrange bars s@ 
that the rectangle formed will be filled with candy right # 
up to the top of the bars when it is poured. Weigh out § 
8 ounces of sugar, 12 ounces of corn syrup, 2 ounces 
salt butter, and measure off 6 fluid ounces of evaporated 
milk. Pour the sugar into the boiler top, add as much 
of the corn syrup as will drain easily from the container, 
(put it aside until the balance can be emptied after the 
boiler is warmed up) warm, and when all sugar is melted, 
drain the corn syrup container, and raise temperature to § 
244° stirring occasionally. Add the butter and milk grad- § 
ually—at such a rate that boiling does not stop—and & 
continue boiling rapidly until 245°. Remove from heat, 
pour between bars on the cooling siab, cool and cut with} 
a greased caramel cutter—wrap in waxed paper squares & 
when cold. 

Chocolate flavored caramels may be made in the same 
way by just adding one ounce of bitter chocolate at the 
end of the cooking and a teaspoonful of vanilla flavor, 
stirring and blending until complete, finishing as before. 

Coffee flavored caramels are interesting to make. Make 
up some coffee paste with your favorite brand of instant] 
coffee, take enough powder to be equivalent to two off 
beverage, to this add a little warm water or sugar syrup 
to bring it to the consistency of a loose paste, add this 
to the cooked mass after the heat has been removed. Stitt 
and blend in as in other exercises, and finish as before? 
Nut effects can be obtained by either stirring in a few 
ounces of chopped nuts and mixing, or merely pouring 
the caramel over the nuts which have been sprinkled 
evenly over the surface of the slab between the bars. 


To be Continued: Next Installment Will Deal With 
Nougats and Marshmallows. 
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COCONUT NEWS & PREVIEWS 


By Charles B. de Maya and Max E. Ruehrmund 
Mgr. Franklin Baker Laboratories Mgr. Franklin Baker Industrial Service Laboratory 





COCONUT SUPPLY 


Cables from the Coconut Capital of the World, San Pablo, Republic of the 
Philippines, report that Coconut supplies are normal. However, in recent weeks 
there have been production cutbacks in some mills due to the heavy demand for copra 
which reduced availability of whole coconuts. To date this has only affected 

the inventories of Coconut in this country to a minor extent with spot supplies 
available for buyers' requirements. 





TOASTED COCONUT DURING SUMMER 


During the summer of 1950 the use of Toasted Coconut for specialty Coconut 
confections reached a level unmatched since 1940. In your spring and summer 
planning be sure to take this unprecedented demand for Toasted Coconut into 
consideration. For problems that may arise in relation to any type of Coconut 
consult the Franklin Baker Laboratories, Hoboken, N. J. 





COCONUT CANDY ADVERTISING TO CONSUMERS 


Consumer demand for Coconut candy has grown so rapidly that each of three large 
manufacturing confectioners have invested large appropriations in consumer 
advertising campaigns specifically on Coconut bars. In addition to national 
magazine coverage, all three are also using well-known and high-rating radio 
programs which reach many million homes every week. 





MOLASSES COCONUT STRIPS 


Another outstanding summer item is Molasses Coconut Strips—a wonderful combination 
of old-fashioned molasses flavor and chewiness that has long been a fine seller. Use 
full—flavored New Orleans Molasses blended with Cream Coconut and a combination of 
Macaroon and Medium Coconut. Formulas available on request. 





COCONUT IN FUDGE 


The key to more flavorful Coconut fudge is the proper re—moistening of Gem Coconut 
before adding it to the cooked fudge batch. Proper re-moistening with invert or 
sugar syrups will insure the development of a full Coconut flavor and will retard 
the drying out of the fudge. Also, the addition of Creamed Coconut cooked up in your 
fudge batch will give a uniform Coconut flavor distribution that is otherwise 
unattainable. 





WHAT CAN BE 
DONE TO PREVENT 
"COCONUT YELLOW"? 


See next page © 





THE STORY OF SIX GIRLS AND A BELT 


How They Guard Coconut Flavor and Help Protect You Against “Coconut Yellow.” 


Nothing else tastes quite like coconut. Its whiteness and 
its distinctive flavor have made it one of the most 
popular of all characterizing ingredients. 

Yet these very attributes which give it its greatest 
appeal are its most elusive properties. How to capture 
and keep flavor at its peak? How to insure whiteness, 
guard against yellowing or discoloration? 

The answers lie in constant inspection and in superior 
processing methods. A month ago, this bulletin told 
how, in the largest, most modern processing plant in the 
Republic of the Philippines, the nuts are tested even 
before being accepted. We reported how the husks and 
the brown skin are removed, and how at every step of 
the way the nuts receive individual inspection by coco- 
nut experts. 


Let’s go on from there. 


Speed Is Essential 


After the brown skin is pared away, the white meat is 
exposed to the air. The nuts must be processed before 
bacteria can enter and while flavor is at its peak. 

Where old-fashioned processing methods are used, the 
pared nuts are piled into wooden boxes, and when the 
boxes are full, they are carried away and dumped into 
huge water vats. Naturally, the nuts lose precious flavor 
while the boxes are being filled. More flavor escapes 
when the nuts are allowed to soak in water. 


Double Danger— 
How It Is Avoided 


Not only does flavor disappear, 
but the same crates and the 
same vat water are used over 
and over. Hardly a sanitary 
procedure, you’ll agree. 


In the ultra-modern plant with which we are concerned, 
however, the nuts move onto clean rapid conveyor 
belts immediately after they are pared. They travel onto 
a heavy wire mesh screen and pass through a stainless 
steel washing box. Torrents of water from hydraulic 
sprays shower them quickly and thoroughly from above 
and below and on all sides. 

Thus, what may be a 45-minute operation in some 
plants is completed in a few seconds here. The natural 
flavor is saved, and sanitary precautions are strictly 
observed. 


12 Eyes Watch Quality 


The nuts move out of the wash 
box and pass before six girls. 
1 and 2 cut a cap out of the 
top of the whole nuts in order 
to inspect them inside as well 
as out. The other four girls 
double-check for tiny discol- 
orations, cut them out .. . dis- 
card all imperfect coconuts. 

The giris also inspect the 
nuts for invert sugar, a trou- * 
blesome substance which is & 
sometimes found in otherwise 
fine-looking nuts. If not removed, this sugar can later 
cause “‘coconut yellow.” 


Protection Against “Coconut Yellow” 


The sugar gives the nuts a slightly slippery feel. When 
the girls detect this, they smash the affected nuts on a 
breaker bar set near them for that purpose. This exposes 
the inside surface of the nuts, where the concentration of 
invert sugar is the highest. Since the sugar is highly sol- 
uble, it can thus be thoroughly washed away when the 
nuts pass through a final washing box. Thus, danger of 
the coconut turning yellow later is minimized. 

The nuts drop a few inches onto another belt in order 
to shake off excess water. They are inspected once more 
before continuing on their way. 


Practiced Hands and Eyes 


This is the special method of coconut processing em- 
ployed in the Franklin Baker plant, recently awarded a 
citation as the most sanitary plant in San Pablo, Repub- 
lic of the Philippines. Here, every worker is also an in- 
spector, constantly checking on the quality of the coco- 
nut that will go into your candies. 

All along the line, the practiced hands and eyes of 
coconut experts working with the most modern sanitary 
processing methods are your assurance that all Franklin 
Baker products are uniform in purity, flavor, whiteness, 
cut size, and moisture content. 











GOTA PROBLEM? 








How about your production prob- 

lems? Starting new pieces? De- 

veloping old ones? Whatever your 

problem, the Franklin Baker Lab- 
oratories are at your service. Call or write us today. 
Franklin Baker, Hoboken, New Jersey. 


HEADQUARTERS FOR CoconNuT, FRANKLIN BAKER DIVISION, Genera Foods corP., HOBOKEN, N. J. 
A type of coconut for every confectionery need. Complete line includes the following famous brands: 


Gem Philippine Coconut (10 varieties) 


Golden Toasted Coconut (7 varieties) 
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“Low-Head” gyratory sifter installed in an Eastern candy plant for starch cleaning operation 


°e@,° ® ac as employed in the candy industry, is a me- 
| lig ine Af chanical process of separating various sizes of par- 





ticles by means of wire or perforated metal screens. It 

it generally a continuous process, that is, a continuous 

p ( 1 stream of particles enters the top of the sifter box, the 
ro lit h\ screens make the desired separations, and the various 
grades of product are discharged through separate open- 


By A. T. TEMPLIN 


Application Engineer : ? . : . 
Allis-Chalmers Mig. Co. This operation poses certain questions, such as: Which 


ings in the bottom of the sifter box. 
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products-can be sifted? Why is it advantageous to sift 
certain products? What range of wire meshes can be 
used in sifters? What are the advantages of gyratory 
motien in sifting operations? 

In answer to the first question, most organic or inor- 
ganic products can be sifted provided they consist of par- 
ticles relatively dry to the touch. In general, a product 
that consists of dry, free-flowing particles can be sifted. 


Some articles possess a tendency to develop electro- 
static charges and others have such peculiar shapes that 
they get wedged in the screen openings. Some products 
are relatively free flowing but have a thin coating of oil 
which causes the particles to be slightly sticky and con- 
sequently hard to sift. In some instances only actual 
sifting tests will reveal what can and what cannot be 
sifted successfully. 


The primary reasons for sifting products are to guard 
or improve quality or to lower manufacturing costs. Sift- 
ing is a wasted operation if it fails to do any. one or more 
of these three things. 


There are many examples of sifter installation for 
guarding quality. Candy plants use sifters to remove 
chips of candy and other foreign matter from the mold- 
ing starch used to mold the various shapes of candies 
produced. Sifting prevents chips of one color candy from 
becoming inter-mixed with candies having other colors. 
In such installations, the sifters are kept in continuous 
operation. In one plant over a barrel full of candy chips 
are removed everyday from starch used in a single 
starch mogul. 


There are numerous companies which have in recent 
years lowered their manufacturing costs by converting 
from grading and finishing reels to sifters. Experience 
has shown that sifters have certain advantages over reels. 
They require less power to operate, are more sanitary, 
provide more accurate grading and a gentler sifting ac- 
tion, and take less space. In nearly all applications, it 
has been found that sifters can do the same job performed 
by reels with the advantages enumerated. 


The range of wire meshes that can be used in sifters 
varies. Generally, meshes between two and 200 can be 
successfully used. The product and its sifting character- 
istics nearly always determine within what range it can 
be sifted. Some products will sift readily over the entire 
two to 200 mesh range and beyond, whereas others can 
only be sifted in the coarse mesh range. Laboratory 
tests may be necessary to determine whether successful 
sifting is possible at the desired meshes. 


The term mesh is defined as the number of openings 
per lineal inch of wire screen. A screen having square 
openings need only be checked along one side to deter- 
mine its mesh. Since mesh does not give the actual open- 
ing between the wires, two standards have been estab- 
lished. One is known as the Tyler and the other as the 
U. S. standard meshes. These assign a definite opening 
to each screen mesh. 


It is important to note that there are three variables 
when considering the various screen meshes. These are 
(1) mesh or number of openings per lineal inch, (2) 
actual opening between the wires, and (3) diameter of 
wire. A good visual picture of this interrelationship is 
possible by thinking of a triangle. It is impossible to 
change the mesh, wire diameter or openings in the screen 
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without affecting either or both of the other variables 
any more than one of the angles of a triangle can be 
changed without affecting one or both of the other two 
angles. 

Wires used in weaving screens for sifters can be of 
brass, phosphor bronze, steel, stainless steel, monel, and 
various alloys of these metals. Silk and nylon is also 
used. Which screens will be the most satisfactory de- 
pends on the physical and mechanical characteristics of 
the material sifted. 

The gyratory motion of a sifter is the motion which 
causes every fixed point in the sieves and box to generate 
circles of equal diameters. This means that every square 
foot of screen or cloth area is equally effective in sep- 
arating large and small particles. The motion itself is 
smooth and quiet needing very little operating power. 
It permits multiple separations—up to seven—in a single 
sifter. Usually a sifter divides products into two, three 
or four different grades, two grades being the most 
common. 


The flow of the product through a gyratory sifter can 
be changed at will. The pure circular motion does not 
have a tendency to make products travel in any particular 
direction. By slightly lowering the discharge side of the 
screen surface on each sieve, the product can be made to 
travel in any desired direction. The product passing 
through the screen generally travels at right angles to 
the product traveling over the screen. 

The gyratory sifter permits the use of square sieves 
which can be removed, cleaned, changed or repaired 
easily and quickly. The complete sieve stack can be 
changed if desired. 

A sieve of a gyratory sifter consists of a square frame 
measuring about 22 to 30 inches on the side. The depth 
of the frame may vary from about two to six inches. 
Each sieve generally has three surfaces, namely, bolting 
or screening surface which separates the particles; a 
cleaner wire surface which supports the cleaners that keep 
the particles from becoming stuck in the screen openings, 
and a pan which diverts the product passing through 
the wire screen into the desired channel. Sieves nest one 
above the other and when properly arranged, all help 
effect efficient separation of large and small particles. 





John Sheffman, Inc. reluctantly report that Mill 
River Tool Company will temporarily discontinue 
the manufacture of the Bausman Automatic Starch 
Machine for the duration of the national emergency. 
The Mill River Tool Company shop is primarily 
engaged in the manufacture of war materials for 
the Government and its suppliers. 


However, Mr. A. L. Bausman and Mr. E. J. 
Keefe advised the Sheffman organization that they 
will continue to make pump bars and depositors 
and to promptly provide any parts that are nec- 
essary for equipment they have supplied to the 
candy industry during the past few years. 


Naturally it is with regret that they make this 
announcement and sincerely hope that in the near 
future they can return to the business they enjoyed 
—supplying equipment to the candy industry. 
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Rule-of-Thumb adjustments waste time 


--so LEHMANN invented 
SIGHT-O-MATIC 
CONTROL 


HE new Lehmann 651-CV Five Roll Chocolate Refiner 

with Sight-O-Matic Control substantially increases out- 
put and fineness of chocolate. By reducing the human 
element in three important adjustments—roll pressure, 
take-off knife pressure, and roll temperature—optimum set- 
tings are assured without waste of time (see photograph 
at left). 


Definitely, the Lehmann 651-CV Chocolate Refiner is a long 
step forward in the mechanization of chocolate refining. 


OTHER LEHMANN CHOCOLATE PROCESSING EQUIPMENT 


Illustrated below are some of the other units of Lehmann 
Chocolate Processing equipment. Each is characterized by 
the high quality of product process it provides. The excellent 
engineering ineorporated in the designs of these machines is 


(1) Dial Thermometers 
indicate ‘temperature of 
cooling water in manifold 
and at discharge of each 
roll. 








(2) Effect of Handwheel (3) Pneumatic Discharge gore . ‘ 
adjustment is seen in- Control provides means the result of many years of specialization in chocolate 
stantly on the gauge. for setting knife pressure production machinery. 


for most efficient take-off. 
Send for complete information on any of these units. 







Lehmann Model 
40M-U 4000 Ib. 
Emulsifier 


Lehmann Model 88 DSL 
Cracker and Fanner 









Lehmann Model 10M 
1000 Ib. Paste Mixer 













Lehmann 
Model 450 
Disc Conche 





Lehmann Medel Lehmann Model 35Q 


48D-N T 
Lehmann Model 913 ACL tiple Mill Thermal Equalizer 


Three Roll Liquor Mill 















As mobilization activities place increased produc- 
tion loads on your present equipment, bear in 
mind that our Service Department will continue to 
provide reconditioning service throughout the 
emergency. If your older mills and related equip- 
ment require factory reconditioning, we urge you 
to get in touch with us without delay. 


J. M. LEHMANN COMPARY, Inc. 


MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST, N. J. 


for April, 1951 page 31 








A BURRELL Product Thati Mahing Belting News 
PLASTICOAT COOLING TUNNEL BELT 


Developed by the makers of the most complete line of cooling tunnel 
belting in the world, this new Burrell belt is rapidly coming into its 
own with candy manufacturers everywhere—acceptance backed up 
with substantial orders. Plasticoat Cooling Tunnel Belt is of single 
texture construction having the tensile strength of a double texture 
belt and a super smooth finish. Now, whatever your cooling tunnel 
needs you can be certain of getting it from Burrell . . . certain, too, 
that these belts are setting new records everywhere for long life, low 
production cost, freedom from plant interruption. 


11 MORE BURRELL STARS TO GIVE YOU THE BEST IN BELTING 


* Crack-less Glazed Enrober Belting *% White Glazed Enrober Belting Double 
Texture—Single Texture; Double Coated; Thin-tex y Caramel Cutter Boards and 


Belts 
—Treated and Untreated) 
% Innerwoven Conveyor Belting 

* Vee Belts 


% Bottomer Belts (Endless—Treated and Untreated) 


* Feed Belts (Endless 


% Packing Table Belting (Treated and Untreated) 
* Batch Roller Belts (Patented) 
* Hose (Air; Water; Steam; Oil; Creamery) 


*% Wire Belting 


IF IT'S BELTING, WE HAVE IT! 


BURRELL 


Tai TE 


Packaged Candy Protected 


For final inspection of packaged candy, Peter Paul. 
Inc., Philadelphia, Pa., uses an RCA electronic metal de- 
tector to eliminate any metal impurities from the pack- 
aged product. 

Visual inspection is not enough, the candy company 
claims. After any obvious pieces of foreign matter are 
removed by hand, by air blowers, and by other means, 
the final step in thorough inspection is the use of an 
RCA electronic metal detector to guarantee the purity 
of the candy. “Although the number of impurities found 
in our candy is very, very small,” a company spokesman 
said, “nevertheless, we feel that the Metal Detector is 
tremendously worthwhile.” 

If metal is detected, a bell sounds and the conveyor 
stops automatically. A nearby operator at a candy filling 
machine removes the package in question and presses the 
“start” button to resume normal operations. 

“Our firm has been in the candy business for years, 
and we take pride in the purity of our products,” a Peter 
Paul spokesman declared. “We are anxious to preserve 
customer goodwill, and therefore take every precaution 
to safeguard the candy we sell. 

“The RCA electronic detector assures this purity by 
locating any metal in the packaged candy. Candy leav- 
ing our factory is free of metallic impurities, and reaches 
customers in the best of condition.” 

It is reported that this modern electronic equipment 
can spot every type of metal and alloy, magnetic or 
non-magnetic, regardless of its depth in the material. 
Particles as small as 39 thousandths of an inch in diam- 
ing these children a trade. 
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eter (1/25th of an inch) have been detected by units in 
use for more than two years. 





Honorable Benjamin Mintz, memker of the Israeli Parliament and 

Israeli President of Igud Ha-Elef American Committee, Inc., Herman 

Greenberg. President of Union Standard Equipment Company. 

Herbert Tenzer of Barton Candies, Chairman of Igud Ha-Elef 

American Committee Inc., and Israeli Army Captain Greisman 
of Chever Hakibutzim. 


@ Greenberg brothers of Union Standard Equip- 
ment Company, New York, presented to the P.A.1. 
Children’s Village at Gedera, Israel, bakery ma- 
chinery and equipment capable of producing 12,000 
loaves of bread daily. This bakery, with all costs 
paid, includes a bread dough mixer, cake mixer, 
2-pocket dough divider, bread moulder, and bread 
rounder. It is the second complete bakery which 
the Greenberg brothers have shipped to Israel. The 
Igud-H a-Elef (Brotherhood of The Thousand) is 
building a new village which will house 1,000 ref- 
ugee orphan children. The bakery plant will be 
used by the children to bake bread for their own 
use and also for distribution to other villages, teach- 
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prompt delivery schedules 
still being maintained... 





offset 
today’s 
high 











NEW M-100 NATIONAL MOGUL 
All-Steel; Heavy Duty 









Ca Now, more than ever, the candy industry realizes that 
new National Equipment increases production and cuts labor costs 
to a point where resultant savings will write off the entire 


investment in surprisingly short time. Therefore, it is only natural when 





contemplating improvements that plant owners should choose 


National. For here are machines designed by skilled engineers for peak 


HARD CANDY VACUUM COOKER 


{ er aint tc stb ereas operating efficiency. And, because National Equipment machines 


boast worldwide endorsement — backed by years of performance — your 
absolute satisfaction is always assured. Act now while we are still 


able to maintain our regular delivery schedules. Write or wire us collect. 


e stop lOSSES due to scrap and continuous breakdowns 
which must occur in the operation of outmoded machinery. 

New 1951 National Equipment machines will not oniy 

eliminate this waste but improve the quality of your products and 
pay you extra profit-dividends year after year after year. 





NEW NATIONAL ENROBER 
“Cleanlined”; Sanitary; High-Gloss 









NATIONAL 2% EQUIPMENT CORPORATION 
“ror 153-157 Crosby Street, New York 12, N. Y. 
MAKE 1951 YOUR YEAR OF PROGRESS AND IMPROVEMENT WITH NEW, NATIONAL EQUIPMENT HIGH-PRODUCTION MACHINES 
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1. No floor space required for drier, cooler, 
or cleaner with ceiling installation. 


2. Low pressure steam used on drier elim- 
inates scorching of starch and other haz- 
ards. 


152 West 42nd Street 





4 Reasons To Investigate The WOLF-SHEFFMAN STARCH CONDITIONING SYSTEM 


John Sheffman, 2 


3. Positive movement of starch in the con- 
ditioner as well as throughout conveyors. 


4. Cleans and conditions all starch contin- 
uously with temperatures and moisture 
content required for any type candy. 


New York 18, New York 








What's New 
in Candy Equipment 


The products described help keep you up-to-date 
on new confectionery equipment, materials of all 
types. The items below are coded for your con- 
venience. For any further information, write to 
THe MANuFACcTURING CONFECTIONER, 9 S. Clinton 
St., Chicago 6, Ill. Use the coupon on page 42. 


Sanitary Motor Bulletin 


For the confectionery industries a new type of sani- 
tary motor is presented in an elegant bulletin just issued. 
The bulletin illustrates different types of their new sani- 
tary motors in full color with interesting details of a 
score of features. The motor is the enclosed type, for 
complete protection from drippings and other settlings, 
and is finished in baked white enamel. On request. Code 


M151. 


Wrapping Machine with All-purpose 
Film Sealing Attachment 


A wrapping machine with a new All-purpose Film 
Sealing attachment is adaptable to either FA or FA-2 
models with a continuous transport chain. It can be used 
to produce an over-all seal on films of the true Thermo- 
plastic variety, such as Polyethylene, Pliofilm and Saran 
and also films such as MST cellophane and acetate. Seal- 
ing speed on any of the Thermoplastic Films is up to 75 
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per minute, depending on the package and feeding con- 
ditions. The Company will exhibit this and the PA 


General Purpose Carton Former and the TLA Tray-Lock 


Carton Former at the coming Packaging Exposition. 
These machines produce a wide varity of cartons and 
trays from inexpensive die-cut blanks, and make large 
savings on material costs as well as labor. Code Model 


M4A5l. 


Dual Belt Variable Speed Motor 


A line of extra heavy duty motors for variable speed 
with ratings as high as 50 horsepower has been devel- 
oped to carry the heavy load through the internal speed 
changing transmission, thus distributing the load so that 
no undue strain is imposed. To counterbalance belt load, 


THE MANUFACTURING CONFECTIONER 








For 





USA 
CAN 


for 














con- 
PA 
vock 
tion. 
and 


arge 
odel 


peed 
evel- 
peed 
that 
oad, 


NER 














(. & M. POWERFUL THREE CYLINDERS REFINER 
"V/332/A" 


The ideal Refiner of medium capacity both for small or large Chocolate 
manufacturers for pre-refining or finished product. Most useful for any 
nuts and almond paste refining. 

Water cooled 12" x 32" Cylinders of special hard metal (about 495/536° 
Brinell) with registrable lamellar friction, operating on oscillating roller 
bearings for high speed operation, sturdy build to give continuous heavy 
service and maximum uniform fineness to the processed product. 

A truly miniature replica of C. & M. Five Cylinders Refiner with all the 
same high qualities and unsurpassed workmanship, a byword for all 
equipment by Carle & Montanari S/A. 


EARLY DELIVERIES ASSURED 


























Founded Since 1907 





USA REPRESENTATIVE: CAESAR A. MASCHERIN—6 West 77th Street, New York 24, N. Y. 
CANADA REPRESENTATIVE: HAROLD DAVIS & CO.—824 Notre Dame St., West Montreal 3, Quebec. 
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Here’s how YOU can save 
time and money 


with 


CU 
Starch 


The Currie Automatic Starch Tray Feeder is an indispensable 
part of any starch moulding operation. The labor costs saved 
by the use of this machine will pay for it within one and a 
half years. In addition there are many other features that 
make this machine outstanding: reduced tray breakage, and 
100% sanitary handling. It can be used with any standard 
starch moulding system, and will fit into any production set 
up, with the use of dolly or lift trucks. For dependable, un- 
interrupted flow, this machine is a must. 


CURRIE MANUFACTURING CO. 


1837-43 W. GRAND AVE., CHICAGO 22, ILLINOIS 
























































tension control known as Autotaut has been designed. 
This principle avoids the disadvantages of variable center 
drives or extra flexing of belts over idlers. A calibrated 
spring is employed to maintain pressure between the two 
halves of the driven varidiscs and the sides of the belt. 
The spring takes up any slack that might be caused by 
stretch or wear of the belts. Use of dual belts does not 
affect the ease of changing motor speeds which is accom- 
plished by merely turning a control dial. Code M4B51. 
High Vacuum Disc Valve 

A new series of high vacuum disc valves for all high 
vacuum applications has just been announced. These 
valves are of the butterfly disc type. Standard sizes are 


6”, 8”, 10”, and 12” though other sizes both smaller and 
larger are also available. 
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Special features of the new valves include ease and 
speed of operation as well as compact design. The butter- 
fly design requires only a fraction of the space needed 
for diaphragm or plug valves of equivalent capacity. 
Opening and closing are effected through a worm gear. 
thus reducing effort. Since only ten turns are required 
to open and close the valve, as compared with twice that 
amount for diaphragm types, the operation requires only 
a few seconds. Indeed, the operator can spin the hand- 
wheel after the movement is started. Furthermore, the 
operator is assured of complete safety through automatic 
locking of the valve in any position. There are no levers 
to snap back. 

The valve is designed for pressure differential in both 
directions. If it is used in connection with a vacuum pump 
hooked up to a chamber, it is not only possible to ex- 
haust the chamber through the valve, but also by closing 
the valve, vacuum can be released to the pump and still 
held in the chamber. 

A cam-actuated valve disc assures positive seal and 
provides a large mechanical advantage at the initial 
opening and final closing stage to overcome the high 
pressure differential across the valve face. A tight seal 
is further assured when in closed position by a stainless 
steel valve seat that cannot rust. No lubrication of in- 
ternal parts is required. 

Other special features of the valve include a full scale 
position indicator which shows the degree to which the 
valve is opened or closed. An access opening is pro- 
vided for convenient inspection and replacement of the 
sealing gaskets. Design of the valve maintains full cross- 
sectional area of the pipeline. 
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I; has to look good 


before it tastes good! 


Call it ‘package attraction”’ . . . but attractive colorful wrappers, 


point 


neatly sealed are highly important in successful 
of sale merchandising. Lynch WRAP-O-MATICS 


do a fast, accurate wrapping job even if 


your product is irregular shaped or fragile, with or without boats 
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or cards. See what they can do for your problem. 
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APER PACKAGIN 4 
WRAPPING PACKAGING MACHINE DIVISION mAcuneEs Camrorene MACHINES 
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THE WORLDS LOWEST COST PRODUCER OF FONDANT 
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2 Cylinder Snow Flake Fondant Beater 


Peerless Fondant Cooler 


The Greatest name in Fondant Equipment 


e Perfect Beating and Cooling, plus super-aeration. ¢ Frictional heat removal by ventilation and water jacket. 
e The Werner “Uniflow Coil” gives uniform cooling, which results in uniform Beating. 


e The lowest cost per pound of quality Fondant. e It’s Lifetime equipment. 


“There is No Substitute fer Experience”. 


JOHN WERNER & SONS, INC. 








713-729 Lake Ave. 





Rochester 13, N. Y. 














Convenient installation is assured as the valve fit all 
standard pipe flanges. Collars or spacers are available 
to make up any difference in spacing between the valve 
and any of the standard plug or diaphragm types. Code 
V4C51. 


Pocket Thermometer Can Be Used 
With or Without Case 

Convenience is the outstanding feature of a pocket-type 
thermometer just introduced. Design is greatly simpli- 
fied and improved in this instrument, which can be used 
either as an armored or as a plain thermometer for tem- 
peratures between minus 30°F. and plus 120°F. 


The Thermicator consists of an etched-stem glass ther- 











mometer, of the finest craftsmanship, and its light- 
weight, non-corroding protective case. It is slimmer than 
most fountain pens and is held securely in coat, shirt or 
vest pocket of any depth by an adjustable clip. Thermi- 
cator’s metal case, which is open at both ends, has no 
separable cap to unscrew. Instead, the unique pinch- 
top of the thermometer projects slightly from the case; 
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the thermometer itself is quickly whisked free or re- 
placed in a single motion. In the case, the thermometer 
is firmly gripped by strong, untiring spring pressure; 
it won’t come out until deliberately removed. 

The thermometer, complete with metal case, can be 
suspended from a cord through its eye, and immersed 
in a test fluid or medium like an armored thermometer. 
Large apertures in the case help assure better circu- 
lation of most liquids or vapors around the bulb. For 
general temperature testing, where it is not exposed to 
the danger of breakage, the thermometer is removed from 
the case. 

Measurements are: 6 inches long, 34 inch in diameter. 
Indicating medium: ruby-red spirit. Scale divisions: 2° 
over instrument range. The entire bore, including ex- 
pansion chamber, is visible. A flared, pinch-top grip 
prevents the Thermicator from rolling on flat surfaces. 


Code M4D51. 


New Depositor Saves Time and Work 


The new depositor has found a profitable place in the 
candy kitchen is one of the handiest time and money 
savers. This table model cutter will cut and deposit up 
to 6500 cream centers an hour, according to the manu- 
facturers. 


The cutter is small and light in weight for moving 
around the kitchen. Yet it is sturdily built to last for 
years and carries an unconditional guarantee. It may 
be placed on any ordinary kitchen table, bench or counter. 
Hand operated, it requires no motor or special set up. 

One of the chief advantages claimed by the manufac- 
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ket. Seven of a battery of twelve AMF Rose Automatic Batch Rollers at 


Charms, each capable of handling 150 pounds of hard candy. Covers 
maintain proper temperature to keep candy soft. 


SPIN HARD CANDY 
; Successfully on 
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n ee | In 12 months, 12 AMF 
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WPS, Rose Batch Rollers 

re. Close-up showing spun rope entering air-con- 

— pay for th em selves ditioned die cutting room. The gentle spinning 
For h action of the horizontal Batch Roller eliminates 

d to at Charms Company any distortion in the rope. 

from 


HERE’S GOOD NEWS for hard candy manufacturers! The famous IF YOU... 
‘— AMF Rose Horizontal Automatic Batch Roller has now been 
| proved successful in spinning hard candy. Twelve machines have 


nN 
° 
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want to cut high production costs... 


r ex : ; 2 are now hand-spinning your hard 
grip 4 et past year ge es ee hard candy at the Bloom- candies, caramels and plastics... 
= ay eer See ee ae oe ee oe 3 make lollipops and want a machine 
Charms’ Vice President Ross B. Cameron has this to say: ideally suited for spinning... 
“It has enabled us to operate the forming machines at a faster rate, 4 want higher uniformity in your hard 
while at the same time it makes a more uniform product with candies, caramels and plastics... 
) the ; ; Tea . 
ee little or no physical effort. The savings in time and labor have 
t up more than repaid the cost of this equipment during this short YOU NEED AMF ROSE HORIZONTAL 
anu- period of time.” AUTOMATIC BATCH ROLLERS 
~ : Write for literature on AMF Rose Batch Rollers and Candy Wrapping Machines 
may - AMERICAN MACHINE & FOUNDRY COMPANY 
ye > 485 FIFTH AVENUE, NEW YORK 17, NEW YORK 
. 7 
sfac- * West Coast Sales & Service Headquarters, 1258 Mission Street, San Francisco 3, California 
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LIQUIDATION SALE BY 


PUBLIC AUCTION 


WEDNESDAY 
MAY 2nd 





ON THE PREMISES AT THE 
Hot Springs Candy Co., Inc. sent 
309 OUACHITA, HOT SPRINGS, ARK. 10:30 A.M. 


TO BE OFFERED IN BULK, UNITS, AND SINGLE LOTS 


$200,000 wor oe CANDY MAKING 


MACHINERY AND EQUIPMENT FOR PRODUCING MARSHMALLOW, 
CREAMS, CHOCOLATES, FUDGES, BAR GOODS AND HARD CANDIES 


% FUDGE EQUIPMENT 


























IT'S VACATION 
* CREAM EQUIPMENT HOT SPRINGS! 
%k CHOCOLATE EQUIPMENT PERFECT FOR 
x HARD CANDY EQUIPMENT reasons 
% STARCH EQUIPMENT ‘cluding a 


% WRAPPING-BAGGING "EQUIPMENT 
x OFFICE FURNITURE & EQUIPMENT 
% MISCELLANEOUS PLANT EQUIPMENT 


HUNDREDS OF PIECES INCLUDING REVOLVING PANS, COPPER 

KETTLES SCALES, PENN. GAS FURNACES, BRYANT DEHUMIDI- 
CARRIER & KATHABAR AIR CONDITIONERS, 200,000 

ASSORTED BOXES AND BAGS, AND APPROX. 

CELLOPHANE 


% TRADE NAMES, INGREDIENT QUOTAS, 


2500 LBS. PRINTED 









TERMS 
WRITE PH ROSE Cash or Certi- 
WIRE al. En c . 25% 
OR PHONE SSSOCretes Bid is ‘Struck 

is u 

Down. Balanc 
FOR on Delivery. Im 
DETAILED an a Delivery 

—No Conforma 
BROCHURE tion Necessary 

















LATI | I Cintiainens 


= POP MACHINE 





ee cs dam 
a WET SO Ce ge 


high speed production 

controiied weight & size of pops 
interchangeable dies 

guaranteed performance 
economical operation 


CHOCOLATE SPRAYING CO., INC. 


2035-39 W. GRAND 
Rep. John Sheffmen inc., 


CHICAGO 12, ILL. 
152 W. 42nd St., New York 18, N. Y. 
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turer is that this depositor can be efficiently operated by 
inexperienced help. cutting down overhead expenses. It 
is precision built with Olite bearings and bronze bushings, 
The hopper and rollers are of cast aluminum with the 
hopper, supporting arm and crank finished in white enam. 
el. The cutter is easily disassembled and put together, 
It is claimed by the manufacturers that only three minutes 
are required to completely clean and make the depositor 
ready for the next batch. The hopper has a capacity of 
20 pounds. 

Each depositor comes supplied with a small round 
hole die. Special dies can be supplied on order. Thick- 
ness of the cream centers can be adjusted by a simple 


wing nut. Code M4H51. . 


Prefabricated PALLET and SKID RACKS 


These “before and after” pictures of a heat treating 
department illustrate how the new prefabricated Pallet 
and Skid Racks save floor space. 





One view shows a cluttered up area, emphasizing in- 
accessibility of materials, inefficient handling and waste 


of valuable floor space. The other is of the same area 
after Rack installation and disposal of materials in tiers. 
Note the additional amount of space available and how 
stock is readily accessible from any level. 


These Racks are assembled without any bolting or 
welding. The ingenious design permits the horizontal 
and upright frames to be put together in a “pressed fit”. 
Code M4F51. 








INSTALLATIONS 


In Successful Operation in 
Chocolate Plants in the 
United States and through- 
out the world. 


@ 


Exclusive Representation in the 
United States and Canada and 
Manufacturers of ithe Widely Used 
Bramley Mill. 


PERFORMANCE 





A Smoother Chocolate. 
Refines to the Greatest Fine- 
ness Ever Obtained. Ut- 
most Uniformity and Pro- 
duction. 
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Dual-Purpose Hand Truck 

This combination hand truck and stacker is widely 
used for loading and unloading heavy cases and barrels 
from ground level where loading docks are not available. 


es ‘ i 8 





It is designed to fill the need for a small, light-weight, 
highly maneuverable, hand truck that will enable one 
man to load and stack heavy merchandise, after trans- 
porting from one location to another. 

This hand Lift Stacker is of compact, sturdy construc- 
tion and weighs only 111 lbs. Yet it has a capacity of 
500 lbs. and will lift these loads to tail-gate height of 54”. 
the platform is 22” x 19” for accommodating larger size 
packages. The front of the platform is flush with the 
floor when lowered. It is equipped with 8” rubber wheels. 
Bulletin No. P-1 describing the truck in detail is avail- 
able. Code M4C51. 


New Melting Point Meter 


A new melting point meter is designed for the fast 
and accurate determination of melting points between 
20° and 500°F of waxes, resins, gums, fats, tars, plas- 
tics, low melting alloys, organic compounds, and inor- 
ganic compounds. Accurate determination of melting 
point may be made with a quantity of but a few milli- 





Starch Trays 
®@ At their best! 
®@ At lowest prices! 
Masonite and Solid Wood Tongue 
and Grooved Glued Bottoms 
Nailed—Cement Coated Drive 
Screws—Lock Corner and Water- 
proof Glued Hard and Soft Woods 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for FREE Sample—and quotation 


BAYWOOD MFG. CO.., INC. 


11-13 Sterling Pl. Brooklyn 17, N.Y. NE 8-9832 
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Chacelate Coater 


For Hand-Made Coatings 
at Machine-Made Cost 


=<". te ta 


HAN 





| nn easy operating, easy cleaning and 
quick changeover, it has been process designed 
to be completely sanitary, being recognized as 
meeting the requirements of leading health 
departments. 


The Glossmaster Coater is an ideal modern 
replacement for obsolete and unsanitary mod- 
els, for it allows consistent quality as well as 
quantity, under full sanitary conditions. The 
most advanced equipment available to the in 
dustry, it is offered in 16’ and 24” sizes. 


Write, wire 
or telephone for 
Bulletin 50-2MC. 


J. W. GREER COMPANY 


CAM » MA 
Bramigk & Co., Ltd. - London, England 






— SALES AND ENGINEERING OFFICES — 
NEW YORK. N.Y. e CHICAGO, ILL. ¢ BURBANK, CALIF, 


| 
:-- MAKERS OF CONTINUOUS PRODUCTION EQUIPMENT 
| 
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Hew! Water Sealed PUMP BARS 
more accurate - cleaner depositing 





Available in all sizes. 
Prompt delivery assured. 
Write for literature on 
Pump Bars, Depositors, 
Stainless Steel Hoppers 
and Automatic Starch 
Machines. 


MILL RIVER TOOL CO. 


338 WORTHINGTON ST., SPRINGFIELD, MASS. 





WHY PAY MORE? 
WHY TAKE LESS? 


Compare The Rest 
FONDANT MACHINE 


With The BES 





INFORMATION FREE—NO OBLIGATIONS 


CONFECTION MACHINE SALES CO. 


37 W. Van Buren Chicago 5, Ill. 
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grams of substances. With reasonable precaution samples 
may be recovered uncontaminated. The method is fast. 
The instrument may be used by any laboratory tech- 
nician, 

It operates by placing a small quantity of the substance 
on a chromium plated platen or bar, which is electrically 
heated so that a temperature gradient obtains along 
its length. By observation, the demarcation between the 
molten and solid particles is determined. At this point 
the small thermocouple junction is placed. Within a few 
seconds the easily-read meter indicates the temperature 
of the point chosen. A screw feed allows the operator to 
follow the melting point as the bar temperature changes. 
Both platen and thermocouple are easily removed for 
cleaning and for change in case of damage or con- 
tamination. Any one of the four sides of the platen may 
be used. The instrument operates on 100 volts AC or 
DC. The net price is $135.00. Code M1651. 





Circle Coded Items in Which 
You Are Interested in Getting Literature 


MII5i M4B51 M4D5i M4H5I M4651 
M4A5I M4C5i M4E5i M4F5I MIGS5I 





Name 
Company 
Position 
Address 
City 


State Zone 
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Paul Hudson Succeeds Fred Behn in Chicago 


Fred Behn who has been directing J. W. Greer 
Company sales and service in the Mid-west for the 
past six years and has been devoting part of his time 
during the past year to the development of special- 
ized equipment has resigned, effective April 1. He 
will then be associated with the Hoben Candy Com- 
pany, Ashley, Illinois. 

Mr. Behn who has been with the J. W. Greer 
Company for a total of eleven years, had been with 
Curtis Candy Company and Fairbanks Morse & 
Company. His technical background included edu- 
cation at M.I.T., and he is well qualified for these 
new responsibilities. Fred has many friends among 
the Greer customers in the Midwest area. 

Paul Hudson who has been active in Kansas 
City representing J. W. Greer Company on special 
engineering projects originating in the Cambridge 
office will succeed Fred Behn at Chicago. 

Mr. Hudson has an interesting background geared 
to his new field of operation. Trained in mechanical 
engineering at Kansas State College, he spent three 
years in the Field Artillery with service in the 
South Pacific. 

Professional background before joining the Greer 
organization included the posts of design engineer 
with the State Highway Commission of Kansas; air- 
craft design engineer with Boeing at Wichita and 
Seattle; also four years with the C. J. Patterson 
Company, bakery engineers, of Kansas City, Mis- 
souri. 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 
which eliminates break-in time 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 
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NEW REVOLVING PAN 





heavy yauge copper machine spun bow! 
convenient on-off switch with overload switch 
shaft mounted on self-aligning ball bearings 
stand enclosed, easily cleaned. Sanitary 
perfectly balanced for accurate operation 


CHOCOLATE SPRAYING CO., INC. 


2035-39 W. Grand Chicago 172, Ill. 


Rep. John Sheffman, 152 W. 42nd St., New York 18, N. Y. 


IDEAL itacnines 


FasT-EFFICIENT-RELIABLE 


— 

















ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, wninter- 
rupted operation. In 
ase the world over, 
IDEAL Machines are 
building a service record 
that stands unmatched and 
unchallenged! Our unquali- 
fied guarantee is your pro- 
tecti Two dels nvail- 
able: SENIOR MODEL 
wraps 160 pieces per min- 
ute; the new High Speed 
Special Model wraps 325 
te 425 pieces ver minute. 
investigation will preve 
these Ini are ad pt a 
te your most exacting re- 
quirements. 























WRITE FOR COMPLETE 
SPECIFICATIONS AND PRICES 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y. U.S. A. 


EST. 1906 
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for Wetter Wlarshmallows 
the SAVAGE BEATER 


..+. IS YOUR ANSWER. The Savage latest 
improved sanitary marshmallow beater is con- 
structed with stainless steel tank, shaft, paddles 
and breaker bars—100% sanitary. This beater 
is considered standard by manufacturers. Built for 
strength and durability, it assures perfect manipula- 
tion of each batch. Hundreds of users in the United 
States and foreign countries prefer the Savage 
Beater for its economy in operation and performance 
in production, because it saves time, space, and op- 
erating cost. Four 200 pound Savage Beaters will 
supply a mogul for continuous operation. 


THE FIRST COST IS THE LAST COST. 








Unexcelled for volume and lightness 
Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Large water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece. air vent—sanitary 
Direct motor drive 


Size: 200 Ib. or 110 gal. capacity 





Savage oval type marshmallow beater also manufactured with stainless water jack- 
et, galvanized cast iron heads, paddles and breaker bars in 150 lb. and 200 Ib. sizes. 


SAVAGE BROS. CO. 


M. A. Savage, President * Richard J. Savage, Jr., Vice President 


Since 1855 


2638 GLADYS AVE. CHICAGO 12, ILL. 
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Outstanding Improvement 


FOOD COLORING TECHNIQUE 














PLASTIC 
FOOD COLORS 


CAKE FORM 


(Manufactured under Patent No. 1388174) 


SELF-MEASURING 


Each 2 oz. “cake” is scored, separating it into 16 
“squares.”’ These “squares” break off readily, en- 
abling accurate control of the color used in the 
batch. 


ELIMINATES ALL GUESSWORK 


The scored “squares’”’ make it very easy to accu- 08 atuas wanes peongere v8 
rately figure the quantity required for any desired . 

result. One “square” gives a desirable shade to 

a 35-lb. batch. 





STRENGTH -BRILLIANCY- SOLUBILITY 


Plastic Colors do not deteriorate. They are readily 
and fully soluble in hard candy, and retain their 
solubility almost indefinitely. Do not spot. 





ECONOMY-NO WASTE 


The use of Plastic Food Colors eliminates muss and 
dusting in preparing Pastes for use in hard can- 
dies. All waste of material and time is eliminated 
and everything, even the hands, are kept clean. 
It makes it easy to use the exact quantity required 
for any given shade. 





1851- One Hundredth Anniversary - 1951 


FIRST PRODUCERS OF CERTIFIED COLORS 
Ikcornnsransns ECOMPRANY Enc. 


89 PARK PLACE, NEW YORK 7 1-13 E. ILLINOIS ST, CHICAGO I 4735 DISTRICT BLVD., LOS ANGELES 1 
ATLANTA + BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT * HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO.* MINNEAPOLIS + NEW ORLEANS + OMAHA-+ PHILADELPHIA + PITTSBURGH * ST. LOUIS * SAN FRANCISCO 








better than new...it’s TIME-TESTED 





for years...the standby of leading confectioners 


Get Kanatrol’s rich, distinctive flavor and character 
that builds steady, repeat business. Discover how high temperatures 
don’t dissipate Kanatrol flavor. See how you save, too... 
just one ounce flavors 100 lbs. of confectionery! 


For all your imitation vanilla requirements . . . in 
marshmallow, fudge, caramels, cream centers or taffy 
... fely on Kanatrol, the favorite where strength, uniformity and 
quality are demanded. Kanatrol is another fine product 
of Kohnstamm’s laboratory research and control and 
100 years of flavoring “know-how”. Place a trial order today. 
Your satisfaction guaranteed . . . write, wire or phone 
the nearest H. Kohnstamm headquarters. 





FIRST PRODUCERS OF CERTIFIED COLORS 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Chocolates One Dollar and Up 


Code 4A51 


Chocolate Miniatures 
1 Ib.—$1.10 


(Purchased in a department store, 
Philadelphia, Pa.) 


Appearance of Package: Good. 

Box: One layer type, printed with 
brown border. Center square in 
white. Name embossed in gold. 
White paper wrapper, overall print 
in silver of name. 

Appearance of box on opening: Bad. 

Number of pieces 
Light chocolate: 21 
Dark coated: 6 
Foiled pieces: 5 
Sugar paste sprills: 14 
Dark sprill coated: 7 
14 Dipped dark and light: 4 
Chocolate layer pieces: 11 

Coatings: 

Colors: Good. 
Gloss: Fair. 
Strings: None. 
Taste: Good. 

Light chocolate pieces: 

Solid chocolate & nuts in cups: Good. 

Sugar sprill pieces: Good. 

Light & dark chocolate paste layer 
piece: Good. 

4 dipped kernel paste: Good. 

Solid chocolate dark, light center 
in cups: Good. 

Foiled piece light chocolate and 
nuts: Good. 

Three layer 
Good. 

Cream center piece: Hard and dry. 

Foil cups, caramel center: Good. 

Sprill coated chocolate paste: Good. 

Nut clusters: Good. 

Pink sugar sprill piece, chocolate 
paste center: Good. 

Remarks: We feel the consumer would 
have to like solid chocolate and 
chocolate paste :pieces immensely to 
enjoy these chocolates. The appear- 
ance of the box when opened was 
very dusty which spoiled the ap- 
pearance. The dust comes from the 
sprills drying and getting all over 


piece, white center: 
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the box. There was also some choc- 
olate dust on the outside of the box. 
Suggest all sprill pieces be packed 
in a board boat and a cellulose wrap- 
per be used. This would improve 
the appearance of the other pieces. 


The quality of the chocolate is 
very good. 


Code 4B51 
Assorted Chocolates 
1 Ib.—$1.50 


(Sent in for analysis No. 4712) 


Appearance of package: Good. 
Box: One layer type, white glazed pa- 


per, name printed in brown. See 
remarks. 
Appearance of box on opening: Poor. 
See remarks. 
Note: Bottom has a cellulose wrapper 
Outside wrapper of white paper. 
Number of pieces: 
Dark coated: 22. 
Light coated: 19. 
Bon Bons: 2. 
Kernel paste pear: 1. 
Pecan chews-sprills on ends: 2. 
Jordan almonds-sprills on encs: 2. 
Coatings: 
Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 





Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages, New Packages 
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Light coated centers: 
Sponge chips: Good. 
Almond: Good. 
Lemon cream: Good. 
Nut date: Good. 
Cashew cluster: Good. 
Pecan cluster: Good. 
Orange peel: Good. 


Pink cream: Could not identify flavor. 


Wintergreen cream: Good. 

Peanut butter cream: Dry. 

Nougat: Good. 

Maple cream: Poor flavor. 

Chocolate paste: Poor flavor. 

Cordial cherry: Good. 

Chocolate nut cream: Good. 

Cream: Could not identify flavor. 

Vanilla cream: Good. 
Dark coated centers: 

Hard candy blossom: Good. 

Chocolate cream: Good. 

Filbert cluster: Good. 

Ginger: Good. 

Glace pineapple: Good. 

Vanilla nut caramc!: Good. 

Mint cream: Good. 

Nougat: Good. 

Cream: Could not identify flavor. 

Brazils: Good. 

Vanilla cream: Good. 

Chocolate paste: Poor flavor. 


Mint gum and marshmallow: Good. 


Coconut cream: Good. 
Almond: Good. 
Orange peel: Good. 
Pecan top vanilla cream: Good. 
Bon bons: Pink has a poor flavor. 
Pecan chews: Good. 
Jordan almonds: Good. 
A 


NUTRL-JEL 


CONFECTO-JEL 





Pear: Good. 
Assortment: Good. 

Remarks: Suggest the sprills be left 
off the pieces as they grind up in 
shipping. Cellulose top was dusty 
and greasy looking. At the price of 
$1.50 the pound, we suggest a better 
quality box, also a divider or two to 
keep pieces in places. There were 
two broken pieces. Quality of the 
centers is good, but some of the 
flavors are not up to the standard 
of this priced chocolates. 


Code 4C51 
Assoried Chocolates 
1 Ib.—$1.35 
(Purchased in a department store, 
Philadelphia, Pa.) 

Appearance of package: Good. 

Box: Two layer type, extension top 
and bottom. Imprint of Colonial 
Building and people in colors. Cel- 
lulose wrapper. Valentine cellulose 
band. 

Appearance of box on opening: Good. 

Coatings: light and dark: 

Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Fair. 

Number of pieces: 
Dark coated: 28. 
Light coated: 30. 
Jordan almonds: 2. 
Foiled pieces: 3. 

Dark coated centers: 
Cashews: Good. 
Brazils: Good. 





Vanilla marshmallow: Tough. 

Chocolate fudge & nougat: Fudge 
hard. 

Orange cream: Lacked flavor. 

Vanilla nut cream: Fair. 

Coconut cream: Good. 

Vanilla nut caramel: Good. 

Maple nut cream: Poor flavor. 

Pink cream: Could not identify 
flavor. 

Pineapple cream: Poor flavor. 


Light coated centers: 


Nut chips: Good. 

Brazils: Good. 

Almonds: Good. 

Pecans: Good. 

Cashews: Good. 

Chocolate nougat: Good. 
Nougat: Good. 

Orange cream: Lacked flavor. 
Nut taffy: Good. 

Maple nut cream: Poor flavor. 
Nut cream: Good. 

Coconut Paste: Good. 
Cordial Pineapple: Good. 
Cordial cherry: Good. 

Jordan almonds: Good. 


Assortment: Good. 
Remarks: Suggest some of the flavors 


be improved. 





Code 4D51 


Assorted Chocolates 
1 Ib.—$1.25 


(Sent in for analysis No. 4709) 


Appearance of package: Good for a 


retail store package. 


Box: White embossed paper, full tele- 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Powdered 46/£© Pectin 
tor CONFECTIONERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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WILBUR SUCHARD CHOCOL 





WILBUR 
CHOCOLATE 
COATINGS 


Give your candies that “Buy another” taste 
ATE COMPANY, INC. « LITITZ, PA. 









scope type. Name printed in blue. 
Paper wrapper. White, overall print 
of hearts in red and gold. Tied with 
white grass ribbon. 
Appearance of box on opening: Fair. 
See remarks, 
Number of pieces: 
Dark coated: 16. 
Light coated: 18. 
Coatings: 
Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Good. 
Dark coated centers: 
Sponge chips: Good. 
Lemon cream: Slightly hard. 
Vanilla caramel: Good. 
Coconut cream: Cream dry. 
Vanilla fudge: Good. 
Vanilla cream: Slightly hard. 
Mint cream: Good. 
Buttercream: Good. 
Cordial 
(Broken) 
Light coated centers: 
Coconut cream: Good. 
Peanut cluster: Good. 
Nut crunch: Good. 
Chip: Good. 
Vanilla cream: Slightly hard. 
Mint cream: Good. 
Vanilla caramel: Good. 
Buttercream: Good. 
Solid chocolate and nuts: Good. 
Chocolate cream: Fair. 
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cherry: Hard and dry. 


Solid chocolate and pecans: Good. 

Assortment: Fair. 

Remarks: Box is too large for a one 
pound assortment of this sized pieces. 
Suggest some of the creams be 
checked as they were tough and 
slightly hard. Coating looked as 
if it was too warm or room was too 
warm where centers were dipped. 





Code 4E51 


Assorted Chocolates 
Continental Type 


1 lb.—$1.69 
(Purchased in a candy shop, N. Y. C.) 


Appearance of package: Good. 

Box: One layer type, yellow paper top 
printed in red and white. Gray paper 
wrapper, overall print in blue, tied 
with gray grass ribbon. 

Appearance of box on opening: Good. 

Number of pieces: 41. 

Foiled pieces: 8. 
Coatings: dark & light 
Colors: Good. 
Gloss: Good. 
Texture: Good. 
Taste: Good. 
Centers: 
Raspberry jelly: Good. 
Truffle: Good. 
Marzipan: Good. 
Light chocolate filbert paste: Good. 
Nut nougat: Good. 


Orange cream: Good. 
Lemon cream: Good. 

Milk chocolate & nuts: Good. 
Dark chocolate & nuts: Good. 
Pineapple cream: Good. 

Nut brittle: Good. 

Creme de cocoa: Good. 

Rum cream: Good. 

Coffée truffle: Good. 
Strawberry jam: Good. 
Cherry jam: Good. 

Assortment: Good for this type of 
chocolates. 

Remarks: The best box of shell type 
chocolates we have examined in 
some time. Well made and of good 
quality. 





Code 4F51 
Assorted Chocolates 
1 Ib.—$1.25 


(Purchased in hotel 
ton, Wis.) 


lobby, Apple- 


Appearance of package: Good. 

Box: Two layer type, full telescope. 
Buff paper top, black panel in center. 
Name embossed in gold. Ccllulose 
wrapper. 

Appearance of box on opening: Good. 

Number of pieces: 33. 

Coating: dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Fair. 





Centers: 
Maple cream: Fair. 
Molasses chew: Good. 
Orange creams: Very little flavor. 
Vanilla caramel: Good. 
Cream: Could not identify flavor. 
Raspberry cream: Fair. 
Chocolate cream: Tough and lacked 
flavor. 
Vanilla cream: Good. 

Assortment: Poor. 

Remarks: Quality of centers is not 
up to the quality we find in this 
price chocolates. Box contained most- 
ly cream centers. Suggest some of 
the flavors be checked up, also some 
of the creams, as they were “slimy” 
and not good eating. 





Code 4G51 
Chocolate Coated Clusters 
12 ozs.—$1.50 
(Purchased in hotel lobby, Apple- 
ton, Wis.) 


Appearance of package: Good. 

Box: Two layer type, extension top 
and bottom, White paper top printed 
in brown, red, green and gold. Im- 
print of nuts in color. Cellulose 
wrapper. 

Appearance of box on opening: Good. 

Number of pieces: 34. 

Coating: milk chocolate. 

Color: Good. 
Gloss: Good. 
Strings: None. 
Taste: Good. 

Centers: 
Almonds: Good. 
Filberts: Good. 
Cashews: Good. 
Pecans: Good. 

Remarks: Very fine nut meats and 
well roasted. Suggest nuts be lightly 
salted after roasting to improve 
flavor. 





Code 4H51 


Assorted Chocolate Coated Wafers 
12 ozs.—No price stated 


(Sent in for analysis No. 4708) 


Box: Oblong shape, full telescope. 
Pink paper top printed in dark 
brown. Name embossed in gold. 


Imprint of wafers in color. Cellulose 
wrapper. 


Appearance of box on opening: See 
remarks. 

Coating: dark. 

Color: Good. 
Gloss: Good. 
Strings: None. 
Taste: Good. 

Centers: 

Lemon cream: Slightly dry and fla- 
vor a trifle rancid. 
Raspberry cream: 
Cream slightly dry. 
Orange cream: Cream slightly dry. 
Flavor not strong enough. 

Assortment: Too small. 

Remarks: There were four broken 
wafers which were very dry. Sug- 
gest a good yeast preparation be 
used to prevent cream from becom- 
ing dry. Neat and attractive box. 
Wafers were very neatly packaged. 
We suggest a few more flavors be 
added to improve the assortment. 
Coffee, wintergreen, and a_ butter- 
cream are all good eating with this 
type of coating. 


Flavor good. 


Code 4151 


Vanilla Caramels 
1 Ib.—$1.00 


(Sent in for analysis No. 4711) 


Appearance of package: Good. 

Box: Folding type, white printed in 
plaid design in black. White paper 
wrapper tied with red and white 
grass ribbon. 

Caramels: Finger 
wrappers. 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Caramels are highly priced. 
Suggest a piece one half the size. 
Also an assortment: vanilla nut, 
chocolate and chocolate nut, marsh- 
mallow, raspberry, coffee, etc. At 
this price, we feel the customer 
would like an assortment, also a 
smaller piece. 


type, wax paper 


Code 4J51 
Butterscotch 
1 Ilb.—80c 

(Sent in for analysis No. 4710) 


Appearance of package: Good. 
Box: Folding type, white printed in 


plaid design of red. White paper. 
Tied with red grass ribbon. 

Butterscotch: Chewey type. Each piece 
in a yellow wax paper wrapper, 
oblong shape. 

Color: Too dark. 
Texture: See remarks. 
Taste: Fair. 

Remarks: Piece lacks a good butter- 
scotch taste, also sticks to the teeth. 
Suggest more salt and butter be 
used. We find that about ten percent 
of 4 light brown sugar helps to im- 
prove the flavor, also cider vinegar. 
At the price of 80c the pound, we 
suggest the quality be improved. 





Code 4K51 


Chocolate Coated 
Marshmallow Cup 


1 oz.—6c 


(Purchased in a cigar store, 
Boston, Mass.) 


Appearance of piece: Good. 

Piece: Item is a light marshmallow, 
coated with light chocolate with co- 
conut in the coating. It is in a large 
paper cup. 

Coating: Good. 

Center: Good. 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: A good eating marshmallow 

number. 





Crest 
Laboratories 


Harold Crooks, Director 


Analysis of chocolate coatings 
and raw ingredients. 


Microscopic analysis of all con- 
fectionery products for foreign 
matter. 


Crest Laboratories 
40-20 Twenty Second St. 
Long Island City 1, N. Y. 

llwell 4-4091 
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gpffee cost in half...users like taste better! 


coffee forte is a mellow blend of select 

coffees, fortified with other natural extractives 
which build up such a potent coffee flavor that you 
use less than half as much as pure coffee concentrate. 
Per pound, it costs only 5 percent more. Those 

who try it stay by it. Demand details quick! 


ms AMERICAN FOOD LABORATORIES, Inc., 860 Atlantic Ave., Brooklyn 17, N. Y. 
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Confectioners 
Briets 








@ Edgar Rubin, son of Sweets Company of Amer- 
ica late president, Bert Rubin, has acquired an in- 
terest in the Chunky Chocolate Corporation, New 
York City, according to an announcement of Jeff 
Jaffe, president of the firm. 


® Loft Candy Corporation, Long Island City, N. Y., 
has named L. B. Nelson sales manager of its new 
candy bar division. He formerly was with the 
Bianchi Corporation, prior to that was executive 
vice-president and general manager of Sweets Com- 
pany of America. During World War II, he was 
with the War Production Board and Office of Price 
Administration in Washington, D. C., in charge of 
the confectionery unit handling the rationing of 
sugar. 


@ Hy Becker, vice president of Arden Candies and 
the Up To Date Candy Manufacturing Co., New 
York, has been named chairman of the Confectioners 
Division of the Joint Defense Appeal in Greater 
New York. Mr. Becker, a past president of the 
Candy Square Club and a member of the Candy 
Executives Club, has distinguished himself by his 
activities on behalf of the Federation of Jewish 
Philanthropies and the United Jewish Appeal. 


® Spangler Candy Company, Bryan, Ohio, have an- 
nounced that Wolverine Associates, Detroit, will 
represent them in the lower peninsula of Michigan. 
Mr. P. J. Stalder, who previously represented them, 
has moved to California. 


® Norris Candy Company, Atlanta, Georgia, has 
added a new item, Mother Hubbard’s Homestyle 
Chocolates. The new candy selection carries on the 
back of the box a complete listing of the contents 
for quick assortment identification. The package is 
priced to sell at $1.25 the pound retail. 


@ J. Lyons & Co., Ltd., Inc., a subsidiary of Lyons 
of London, has purchased the E. C. Rich Company, 
of New York. Lyons of London have a chain of 
candy and food stores in England. E. C. Rich Com- 
pany process ginger and have a glazed fruit de- 
partment. 


® Hershey Chocolate Company, Hershey, Penn., 
volume last year was $148,924,992 as against $142,- 
180,407 in 1949. 


® Old Dominion Candies, Inc., Roanoke, N. C. is 
building a new factory on 4.2 acres of land east of 
Salem, N. C. The factory will replace the present 
plant; however, the store will remain at the above 
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The pre-eminent candy makers of the nation have 
tested “BURCO” Products and found that they are 
outstanding. 


You, too, will find them reliable, economical produ- 
cers of repeat business. 


Outstanding formula using NU-KREME 


We recommend that you try NU-KREME, the Grade A of all nougat 
creams. An outstanding formula for Swiss Hand Rolls using Nu-Kreme 
is: 13 Ibs. NU-KREME placed in a kettle cold. Add 1 lb. melted Butter 
and mix with paddle until incorporated. Add 7 Ibs. melted Milk Choco- 
late Coa and 3 teaspoonsful of Salt. Stir with paddle until coating 
is thoroughly mixed. Let batch stand over night. Hand roll and dip the 
following morning in dark or milk coating. 


NU-KREME Grade A of all Nougat Creams. 


CONFECTIONERS’ PECTIN for cut slab jellies. 
NU-MILK Whole Milk in Plastic form for Caramels 


and Fudges. 
FRESH COCOANUT PASTE Ready to use for 
Chocolate or Bon Bon Centers. 


PECTOLENE a Pectinized Invert Sugar Product. 
CENTER-ROLL KREME for Soft-flowing Creams. 
KREME-TEX for Creamy Fudge and Caramels. 


DIPPING PIECES Molasses Honey-comb Chips, 
Peanut Butter Chips, Toasted Coconut Chips, 
Chocolate Center Chips, Almond Butter Sticks, 
Mint Pillows and Peanut Butter Pillows. 

BURCO NOUGAT CREME The All Purpose 

Nougat Cream. 

TOPPINGS Marshmallow, Butterscotch, Caramel 

and Chocolate Fudge. 


Formula Book "RECIPES FOR BETTER CANDIES" 
sent with initial order 


BURKE PRODUCTS (CO. INC. 


HUBBARD ST CHICAGO 10 
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| ee candy oe 
USE Penford Corn Syrup— 


1. Prevents graining 

2. Controls sweetness 

3. Improves color and flavor 
4. Assures uniform results 
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It Costs Less 
To Operate Your 
Equipment Without Scale! 


ECORDS show you invite higher costs when you 














allow scale to accumulate in steam-jacketed cooking 
kettles, depositors, mixers, slab tables and similar units. 
But you don’t have to put up with scale especially since 
descaling can now be accomplished so easily and econom- 
ically with Oakite Compound No. 32. 


Easy to use, this inhibited acid-type descalant exerts fast, 
scale-dissolving action . . . takes off the scale without 
damaging the metal underneath. The special inhibitor of 
Oakite Compound No. 32 protects the metal from harm. 
Write to Oakite Products, Inc., 36C Thames St., N. Y. 
6, N. Y. for facts—FREE! 
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address. The new building will be constructed of 
cinder block and steel, and will have 20,000 sq. ft. 
of floor space. The firm plans to move in this 
summer. 


@ Allan C. Kane, Jr., has been named purchasing 
agent of the Frank H. Fleer Corporation of Phila- 
delphia. He succeeds the late Harry G. Blair. 


® Loft Candy Corporation, New York, had sales 
of $13,086,647 in 1950, as against sales of $12,174.429 
in 1949, 


®@ Confectionery sales by manufacturers in January 
were 21% higher than in January last year, on a 
dollar basis, the Commerce Department reports. The 
increase in poundage sales ranged from 6% on bar 
goods to 19% on general candy products. Increase 
in dollar sales were 19% for bar goods and 27% by 
general line houses. 


@ Charles C. Walker, of “Pink Cottage” candies, 
Mt. Dora, Florida, has been featured in his local 
paper—his career and his present success as manu- 
facturer of crushed orange centers and candies. Mr. 
Walker’s story is the story of many candy men who 
have worked in many of the candy plants across the 
country, trouble shooting, with the know-how from 
long experience. He was also in South American 
and Mexican plants. Very few of these practical 
candy men have factories of their own. In this Mr. 
Walker’s story is different because he realized his 
dream of a modern factory and making quality 
candies. 


® Harry I. Sifers, president of the Sifers Valomilk 
Confection Co., Kansas City, is chairman of the 
men’s division for the 1951 Red Cross fund cam- 
paign. 


@ David James Shelley, Mansfield, Ohio, died after 
a long illness. His wife and two sons have been 
carrying on the business. They will concentrate on 
wholesaling and discontinue the manufacturing of 
confectionery. 


@ Alexander Stoddart, advertising and publicity di- 
rector of Hershey Chocolate Company, died March 
14th. He was well known in the advertising field 
and was the author of “Great Markets of America” 
and contributed numerous short stories and articles 
to various magazines. 


Proven in the Candy Field 


DESICCITE 25 
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Manufactured by FILTROL CORPORATION 


Calif 
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Vews of 
Associations 








John Kettlewell, director of the Council on 
Candy of the National Confectioners’ Association 
for the past three years, has announced his resig- 
nation according to NCA President, Philip P. Gott. 

Commenting upon leaving NCA Mr. Kettlewell 
stated, “Some members of the industry were dis- 
couraged over the consistent drop in fund-raising 
each succeeding year. This prompted a recent reso- 
lution to suspend the Council on Candy activity 
which was approved by the Board of Directors of 
NCA. In resigning it is my hope that a better plan 
of fund-raising can be developed under a new NCA 
department to finance the publicity and educational 
programs that are so essential to the future market 
for candy.” 

Mr. Gott stated that, “No successor to Mr. Kettle- 
well will be appointed until after the June meeting 
of our Board of Directors when all activities will 
be reviewed, including the special problems grow- 
ing out of the mobilization program.” 


Associated Retail Confectioners have announced 
their program for their annual convention to be held 
in Chicago June 3rd through June 6th. The program 
starts with the “House of Friendship” Sunday eve- 
ning, June 3rd, which is always a friendly get- 
together and get-acquainted meeting of old and new 
friends. Sessions start Monday morning around the 
breakfast table followed by a panel of leading rep- 
resentatives of the supply field discussing market 
conditions. A panel of members on “Quality 
Candy Making” closes the day’s program: Tues- 
day’s program will start with the breakfast 


George R. Frederick, President 
of Loft Corp.. is president of 
ARC. 


round table discussion of “Candy Making in the 
Small Plant” and in the afternoon “Consult the 
Experts”, “The ARC Merchandising Committee 
Plan”, “Merchandising Our Products”. Wednesday 
will be devoted to the installation of candy clinic 
displays, and candy merchandising promotions. 
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There will be luncheons each noon for members and 
allied tradesmen. The dinner dance will be held on 
Tuesday evening. 

Chicago Candy Club celebrated Lincoln’s Birth- 
day by turning out the largest crowd for a monthly 
meeting in the history of the organization with 142 
members and guests present. The program was a 
panel discussion onthe outlook of supplies for 
candy in 1951. The meeting was presided over by 
Paul Udell, Charms Co., Chicago Club president. 





Utah candy manufacturers at a special luncheon held February 27, 
in Salt Lake City met with Philip P. Gott, President of NCA. 
Seated (l-r) Leon Jack Sweet, Sweet Candy Co.; NCA President 
Phillip P. Gott; H. W. Startup Sr., Startup Candy Co.; George B. 
Glade, Glade Candy Co.: George F. Williams, Shupe-Williams 
Candy Co.; C. W. Hall, Hall’s Candy Co.; Ralph E. Hall, Hall's 
Candy Co.: B. W. McDonald, Mrs. J. G. McDonald Chocolate Co.; 
Ivan W. Hall, Hall's Candy Co.; R. G. Williams, Shupe-Williams 
Candy Co. 


Standing (I-r) Dale Glade, James V. Glade Jr., W. R. Glade. all 
of Glade Candy Co.:; Vard Maxfield, Maxfield Candy Co.; R. K. 
Redenbaugh, Janet Russell Candy Co.; R. A. Williams, Janet 
Russel] Candy Co.: Harry R. Ostler, Ostler’s Candy Co.; Frank 
Withers, Sweet Candy Co.: H. W. Startup Jr., Startup Candy Co.; 
T. F. Williams, Shupe-Williams Candy Co.; Dick Wood and George 
G. Wood, Fernwood Candy & Ice Cream Co.; Hugo V. White, Mrs. 
J. G. McDonald Chocolate Co.; Jack W. Richards, Richards Candy 
Co.; and Guy N. Cardon, Bluebird Candy Co. 

The National Confectioners’ Association has pre- 
pared and published a booklet “How to Sell Candy 
to the Government”. The booklet was designed to 
help NCA members service efficiently and com- 
pletely the requirements of the Armed Forces. 


The Gopher Candy Club is holding their annual 
Friendship dinner at the St. Paul Hotel, St. Paul, 
Minnesota May 5th. Dave Johnson will preside. 


The Chicago group of the American Association 
of Candy Technologists held a meeting in February. 
Melvyn Mickevicz of the J. W. Greer Company gave 
a talk on “Modern Testing Methods for Chocolate”, 
and Walter Richmond spoke on “The Manufacture 
of Chocolate Coated Cast Creams”. On March 28th, 
the Philadelphia group will hold a meeting jointly 
with the Pennsylvania Manufacturing Confection- 
ers’ Association, in cooperation with National Con- 
fectioners’ Association and hear a discussion on 
sanitation. The New York chapter will hold their 
meeting on March 14th with a talk by W. Tresper 
Clark on “The Use and Abuse of Chocolate Prod- 
ucts.” 

The National Candy Wholesalers Association, 
Inc., held their annual winter meeting of the Exec- 
utive Committee in Washington, D. C., in February. 
Board Chairman, John Casani, Philadelphia, Pa., 
presided at the session which was also attended by 
President J. V. Balocca, Commercial Candy Co., Pa- 
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ola, Kans.; Vice-President, E. J. McCoy, J. B. Mc- 
Coy & Son, Inc., Canton, Ohio; and H. W. Loock, 
Allen, Son & Co., Inc., Baltimore, Md.; John F. 
Poetker, Jr., J. F. Poetker & Son, Cincinnati, Ohio; 
C. M. McMillan, NCWA’s executive secretary, 
Washington, D.C.; and William A. Quinlan, Wash- 
ington, D. C., general counsel. 

Among the matters up for consideration during 
the meeting was the impending government price 
control order on wholesaler margins. The Commit- 
tee expressed the opinion that wholesalers of candy 
will be better off if the historical basis of mark-up 
is established (as provided under the original price 
freeze order) rather than a uniform mark-up for the 
industry. The Committee instructed the general 
counsel and the executive secretary to make its posi- 
tion clear to the Office of Price Stabilization, which 
is preparing the order. 


With respect to the case of Federal Trade Com- 
mission versus Automatic Canteen Company, now 
being appealed by Automatic, the Committee took 
the position that every effort should be made to 
convince the courts that the FTC position in that 
case should be upheld. 

The Committee instructed the Executive Secre- 
tary to submit to the next convention a proposal for 
a change in the title of its chief executive to “Execu- 
tive Vice-President and Treasurer” rather than the 
present “Executive Secretary.” This proposal was 
occasioned because it is considered that the sug- 
gested title more nearly describes the duties of the 
office than the present one. To change the by-laws 
for this provision, the procedure will be to submit 
the proposed amendment to the membership by 
mail and make the final vote at the Executive Ses- 
sion of the NCWA convention, June 8. It is em- 
phasized that this is no way affects the election of 
a vice-president for the NCWA in the normal man- 
ner as heretofore. 

“Highways ahead for wholesalers” is the NCWA 
convention theme. The formal opening of the con- 
vention is Thursday, June 7th. The program con- 
tinues through Saturday of that week. The Confec- 
tionery Exposition will be open Thursday and Fri- 
day afternoon and evening and Saturday afternoon. 





Everybody 


LOVES that 
*iust right’”’ chewy 


quality in Caramels! 


AVENEX gives caramels (and particu- 
larly chocolate coated caramels) improved 
pliability and excellent chewiness. 


In addition, AVENEX*—widely used in the dairy 
industry—safeguards the original fresh flavor of 
all candies containing cream, milk or butter. 


All this without increasing your cost! 
Send for particulars and free sample. 


CALL YOUR LOCAL OFFICE OF *® 


The Quaker Oals @mpany 
or write 10 AVENEX CORPORATION 
250 West 57th St.. New York 19 
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“the choice of those 
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WITH THAT FAMOUS NESTLEs CHOCOLATE FLAVOR 


NESTLE’S CHOCOLATE COMPANY, INC. 


60 Hudson S$t., New York 13, N. Y. * Branches in Principal Cities 
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Dutch Process 
COCOA and CHOCOLATE 


Dustiess Calcined 99%-100% 
Hydrated 83%-85% * Liquid 47% 


SOLVAY SALES DIVISION 
Allied Chemical & Dye Corporation 
40 Rector Street, New York 6, N. Y. 


BRANCH SALES OFFICES: 





Boston + Charlotte + Chicago + Cinci - Cl d 
Detroit « ouston + NewOrleans + New York 
Philadelphia «+ Pittsburgh «. St. Louis Syracuse 
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M. R. Ander 


J. R. Kaestner 


J. J. McDowell 


@ Magnus, Mabee & Reynard, Inc., New York, has 
augmented their sales staff with three new repre- 
sentatives and two others have been assigned dif- 
ferent territories. Two of the new men have been 
assigned to the Mid-western sales area sales di- 
vision; Melvin R. Ander, formerly connected with 
Pet Milk Company and Jack R. Kaestner, a former 
vice-president of Acme Chemical Company and 
author of many papers relating to the laboratory 
specialty field. 

James J. McDowell, the third new representa- 
tive, formerly with Sherwood Refining Company 
and Penn Refining Company, has been assigned 
to Metropolitan New York sales force under the 
supervision of M. Stanley Barker, field sales di- 
rector of that division. Zane McCarty, formerly of 
Chicago office, has been assigned to the South- 
western Sales Force headed by Miller S. Burgin. 
Walter P. Spry, with headquarters in Rochester, 
N. Y., will add a portion of the Northwestern part 
of Pennsylvania to his territory. 


® California Fruit Growers Exchange, Ontario, 
Calif., have announced the resignation of Milton L. 
Chapman as manager of the Products Department 
and the appointment of Donald R. Thompson as 
manager. Mr. Thompson has been with the company 
since 1927, when he graduated as a chemical engi- 
neer from the California Institute of Technology 
and started his career in the Research Department. 
In 1929 he joined the sales organization of the Prod- 
ucts Department, and has held the positions of 
assistant to the manager, Western division manager, 
and for the past four years has been assistant man- 
ager. 


@® Chas. Pfizer & Co., Inc., Brooklyn, for the first 
time in history produced crystalline Vitamin A by 
synthesis on a commercial scale, has been an- 
nounced by their president John E. McKeen. The 
company has begun production at the company’s 
new two-million-dollar plant in Groton, Conn. At 
full capacity, Mr. McKeen said the Groton plant 
will be able to produce 50 percent of the total U. S. 
civilian and military needs for Vitamin A. 
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Conventions - Meetings 


April 2-5—National Premium Buyers Exposition, Stevens Hotel, Chicago, 


April 3-4—Point of Purchase Advertising Institute, Waldorf-Astoria, 
New York. 


April 16—Packaging Machinery Manufacturers Institute semi-annual 
meeting, Hotel Dennis, Atlantic City. 


April 17-20, 1951—Packaging Conference, American Management As. 
sociation, Auditorium, Atlantic City, N. J 


April 26-27—Fifth Annual Production Conference, The Pennsylvania 
eames Confectioners’ Assn. Lehigh University, Lehigh, 
enna. 


April 30-May 4—American Material Handling Society, International 
Amphitheatre, Chicago. 


May 1-3—American Oil Chemists’ 
Orleans 


Society, Hotel Roosevelt, New 


May 5—Gopher Country Club, St. Paul Hotel, St. Paul, Minn. 


May 20-23—Flavoring Extract Manufacturers’ Assn. of the U.S., Hotel 
Statler, New York. 


May 28-June 8th—Canadian International Trade Show, Toronto. 


June 3-6—National Confectioners’ Association convention, Stevens Hotel, 
Chicago. 


June 3-6—Associated Retail Confectioners of the U.S., Drake Hotel, 
Chicago. 


June 7-9—National Candy Wholesalers Association Convention, Palmer 
House, Chicago. 


June 17—Institute of Food Technologists Meeting, New York City. 


June 21-23—-Pennsylvania Manufacturing Confectioners’ Assn., Galen 
Hall Hotel, Wernersville, Pa. 


June 22-24—Boston Confectionery Salesmens Club, Wentworth By the 
Sea, Portsmouth, N. H. 
September 23-26—-Philadelphia Candy Show, Philadelphia 


Oct. 8-10—American Oil Chemists Society, Edgewater Beach Hotel, 
Chicago. 
October 20—Sweetest Day. 


Nov. 12-15—National Automatic Merchandising Assn., Public Auditor- 
ium, Cleveland. 





@ Ben F. Kreider, president of Senneff-Herr Co., 
Sterling, Ill., announces the appointment of Claude 
A. Brown to the Sales Staff. He will be in charge 
of representatives and also will contact the mid- 
west trade from time to time. 


Claude A. Brown 





Oc 


Mr. Brown served in the U. S. Coast Guard dur- 
ing World War II and graduated from the College 
of Commerce of Bradley University in June, 1950. 
He will be backed in his special services to the 
trade by the following key men of the organization: 
Fred A. Hay, Production Manager; Henry Gert- 
enrich Research; Chas. Kreider, Superintendent; 
Dan Metzger, Jr., Secretary. Senneff-Herr is cele- 
brating its 32nd year of continuous operation, manu- 
facturing Ice Cream Specialties and candy makers’ 
supplies. 
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Paul R. Ray Luther S. Roehm 





e A. E. Staley Manufacturing Company, Decatur, 
Ill., announced the creation of two top level exec- 
utive positions. Luther S. Roehm, formerly assistant 
general sales manager of the Dow Chemical Com- 
pany, has been named manager of the corn di- 
vision. Paul R. Ray, formerly vice president and 
milling division manager of Doughboy Industries, 
Inc., has been named manager of the soybean di- 
vision. The corn and soybean division managers 
will work under the direct supervision of E. K. 
Scheiter, executive vice president. Mr. Roehm, a 
biochemist and bacteriologist was manager of Dow’s 
technical service and development division, later 
becoming assistant general sales manager. He will 
coordinate the various sales and development ac- 
tivities of the Staley corn division. Mr. Roehm, 
Paul Doolen, manager of the Industrial Sales De- 
partment and Forrest Apperson, Manager of the 
Package Sales Department will be the manage- 
ment group for the corn division. 





@ John A. Hubsmith, assistant to the president of 
van Ameringen-Haebler, Inc., New York, died re- 
cently at the age of 47 years. Mr. Hubsmith was 
active in the sales and promotion of both the flavor 
and perfume division of the company. 





®@ The National Sugar Refining Co., New York, an- 
nounces that Ellsworth Bunker resigned as chair- 
man of the board but will continue to serve as a 
director. J. R. Eggart, Jr. has been elected treasur- 
er, succeeding A. J. Hoehn who has retired. P. P. 
Woehrle has been elected vice president in devel- 
opment and research and will be in charge of the 
company’s Philadelphia refinery. 


®@ Mid-States Gummed Paper Co., Chicago, a sub- 
sidiary of Minnesota Mining & Manufacturing Co., 
has purchased a 114 acre tract in southwest Chi- 
cago and has started construction on a new plant 
in which latest engineering features will provide 
economical straight line production. Irving Mc- 
Henry, Mid-States president, said the plant would 
include research facilities which he termed an abso- 
lute requisite for maintaining quality of established 
products and for developing new products. 
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Horner Ltd. of England 
Enters American Market 


(Continued from page 21) 


currency areas, and three months later restrictions on 
exports to any part of the world were lifted. Altogether 
it gave the House of Horner a lead in many of the 
world’s markets. 


Sales Literature Opens New Markets 


Opening a market and getting established are only 
the beginning of the export trade battle. Mr. Horner 
has a unique service approach to his agents and cus- 
tomers, to get his personality across to them. He does 
this by means of a continual service of news-letters, sup- 
ported by well-designed, colorful sales literature. These 
news-letters are aimed to keep the customer in the pic- 
ture. They are styled in the manner of a personal busi- 
ness letter, direct from the managing director’s desk, only 
they are printed. Customers are told in advance about 
new lines, packs, and of all changes due in methods of 
transportation and packaging. A customer may receive a 
news-letter drawing his attention to a seasonal rush, 
and the advisability of placing orders in good time, or 
it might be a revised price list. 

Advice on the use of advertising display material goes 
to every agent and customer by the same means. 

He believes in personal contact, and a rapid flow of in- 
formation. He believes it better to get on the phone, 
long distance or not. “It serves us well,” he says, “and 
pays us well. I believe in speed in dealing with our over- 
seas people. Every letter is handled within the hour of 
arrival, and when an order comes in, we aim to clear 
it within three to ten days.” 

In the six:months ended with mid-December of 1948, 
Horner’s did nearly as much export business as in the 
whole year for June 1947 to June 1948. Exports on a 
tonnage basis, in that same period, accounted for 30 per- 
cent of the total output, an increase of 10 per cent over 
the previous period’s figures. During the last three 
months of 1948 they sold overseas more than 50,000 
(pound sterling) worth of their products. At the begin- 
ning of 1951 Mr. Horner reports “our dollar earnings 
are now running at the rate of approximately $200,000 
per annum.” 


Horner Sales Increase Yearly 


Horner’s contribution to the battle of the dollar gap is 
shown by these figures of sales to hard currency areas, 
expressed as percentages of total export sales: 


December 1947 to March 1948 ...... 15.5 percent 
March to June 1948 .............. 36.8 percent 
June to September 1948 ............ 31.5 percent 
CME ho diese 40 cas su eWembneies 35-40 percent 


Says “Marketing Policy”, “Horner’s achievement in 
the export field is not merely the story of the success of 
a young man sticking to his guns, and by gifted leader- 
ship winning the support and co-operation of his staff 
and all concerned. It is a story of private enterprise 
at its best, and proves that given the will and the drive, 
present-day restrictions and hampering conditions can 
be overcome by a determined marketing policy based on 
quality products, efficient management, and attention to 
detail.” 
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CUTS CARTON COSTS 


Today, carton users everywhere are achieving remarkable economies in time, 
labor, materials and even storage space with the revolutionary Palmer Continuous 
Motion Carton Former. 

This unique machine turns out cartons from inexpensive die-cut blanks at 
speeds of up to 102 per minute. So easy to operate, one attendant can supervise 
two to three machines. Blanks are fed to the machine in batches of 500 to 1,000 
with no interruption to production. It is easily adjustable for various sizes, and 
can be adapted to many types of cartons. 

By virtue of its improved mandrels and forming plates, the Palmer produces 
better-formed cartons of uniform dimensions. Its continuous motion principle of 
operation—no stop-and-start reciprocating movements — permits longer gluing 
time, which results in more firmly sealed cartons. 

Remember, too, that die-cut blanks require a minimum of storage space, and 
can be stocked in sufficient quantities so that you need never be caught short 
of cartons! 

Check the savings a Palmer makes and you'll see why this machine frequently 
pays for itself in a matter of months! 


For complete information on the Palmer Carton Former, write our nearest office. 


PACKAGE MACHINERY COMPANY + CARTON DIVISION 
Springfield, Massachusetts 

NEW YORK CHICAGO BOSTON CLEVELAND ATLANTA DALLAS 

DENVER LOSANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 


See us at the PACKAGING SHOW -— Booth 315, Atlantic City Auditorium, April 17-20 


PACKAGE MACHINERY COMPANY 
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Metal 
Containers 
for Gandy 


ean has been announced to the industry. 


RACTICALLY concurrent with the issuance of Order 

M-25 by the National Production Authority, which 
limited the use of tin containers for certain commodities, 
the American Can Company announced its new, virtually 
tin-less tin can. 

According to Order M-25, which was effective March 
1, candy and confections along with cocoa and dry 
chocolate, among other products in a similar category, 
must be packed in enameled steel containers. Cutbacks 
in the industrial use of tin amount to 20 percent during 
the first quarter of this year, and probably 30 percent 
for the second quarter. 

In considering the new restrictions, it is interesting 





to note that fancy metal containers, or beauty boxes, in 
which many candies are packed have for years been made 


| of black plate, lithographed. 


Early in February of this year, the American Can 
officials conducted a formal showing at their Proviso 
plant in Maywood, Illinois, of the techniques the company 
had developed for making enameled steel containers. 

| Representatives of some 90 manufacturing firms from all 
parts of the country were present. The new “tin-less” con- 


Courtesy of Olive Can Co, 
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A new process for making a practically tinless 








Dr. B. S. Clark, research director, American Can Co., shows 

one of the enameled steel containers fresh off assembly line 

in background. In right hand he holds an almost invisible 

nugget of tin required to manufacture 1,000 of the new 

cans. Large lump of tin on table is the amount of the scarce 

metal needed to make 1,000 tin plate containers, such as 
shown on table. 


tainer was the result of planning for “Operation Survival” 
started in 1946, and undertaken by the company as an 
internal function early in 1949. 
At the showing, Dr. B. S. Clark, director of research 
for American Can, pointed out that most cans in general 
use today are made of light steel plate to which has been 
applied a thin coating of tin. In the new process, an 
organic coating of domestic manufacture substitutes for 
tin in protecting the steel base and the contents packed 
in the can. The new can makes possible a saving of more 
than 92 percent of the tin normally used in the manu- 
facture of several large-volume sizes of cans. The only 
tin used in the new can was three percent in the thin 
strip of solder which seals the side seam of the can. 
Commenting on the container orders, W. C. Stolk, 
executive vice president of American Can, said their 





aa 
Courtesy of Olive Can Co. 
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Testing buckling resistance of cans in the g 1 h lab 
tory of the American Can Co. 





scientific research project has the ultimate objective of 
freeing America permanently from dependence on foreign 
sources of can making materials. It is aimed at developing 
containers made entirely from materials available on 
this continent. Today most of the world’s tin supplies 
come from Malaya and Bolivia, with other foreign 
countries as additional sources. 

Mr. Stolk pointed out that the can-manufacturing 
industry has, during the period since World War II, 
continued to practice tin conservation under a voluntary 
“austerity” program. In consequence, he said, the cur- 
tailment of tin usage poses greater problems for can 
manufacturers than for any other essential industry. 

In 1941, he continued, the can industry used 41,000 
gross tons of tin to make 25 billion cans. By contrast, 
in 1950, the industry used only 31,000 tons of tin to make 
33 billion cans. 

“In other words,” Mr. Stolk added, “the can industry 
is faced with the problem of cutting 20 percent from 
what is considered by presently accepted standards to be 
an almost irreducible minimum.” 

Before World War II, the solder used in container 
manufacture consisted of about 40 percent tin, but 
within the last year the tin content of such solder has 
averaged less than 8 percent. 

The fact that tin used as a coating for steel in prewar 
can bodies and ends averaged 1.43 pounds per base box 





Courtesy of Steven Candy Kitchens, Inc. and Heekin Can Co. 
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This ingenious machine, a “creep tester”, measures side seam 
strength under various internal can pressures. 


of plate, which was sufficient for approximately 400 No. 
2 cans, as against today’s coating weight averaging .82 
pounds of tin per base box, due to the use of electro- 
lytic plating process, shows the reductions effected in 
tin usage for can bodies and ends. 

However, findings in the American Can _ research 
project have already reached the stage, according to 
Mr. Stolk, that will materially lessen the impact on can 
manufacturing and customer industries and consumers 
of the necessity of reducing civilian use of tin by 20 
percent. He reported the following progress to date: 

1. In pilot-line operations, cans made of tinless steel 
and low tin-bearing solder have been made at speeds 
comparable to that at which tinplate cans are made. 

2. Cans have been made with tin-free solders that give 
every promise of adaptability to universal use. 

3. Tin-free cans in which a special plastic cement is 
used instead of solder for side-seams are currently 
under test by several packers of oil and anti-freeze. 

“Our search is not merely for substitutes for tin” he 
remarked, “but for ingredients and methods which will 





| 


provide a can that is as good or better, functionally and , 
economically, than the can as it is known today. Our / 


findings will be applied to additional products only 
when they reach the stage at which they can be used with 
safety and with assurance of reasonable shelf life. 

“We are hopeful that sufficient steel will be available 


Courtesy of Steven Candy Kitchens, Inc. and Heekin Can Co. 
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Courtesy of I. D. Co. 


so that by applying these newly developed adjunct mate- 
rials and improved techniques, the American consumer 
will not have to resort to the makeshift substitutes for 
cans that were necessary in the last war.” 

At the same time the new type can was introduced, 
Mr. Stolk, stated that proven findings would be turned 
over to other can manufacturers as a public service. 

Aside from their general line of cans, American Can 
Company also manufactures the beauty box type of 
container which is used in large quantities for packaging 


candies. 


Olive Can Company of Chicago also manufactures 
the fine lithographed cans used for candy packaging, 
as does the Heekin Can Company of Cincinnati, which 
is this year celebrating its 50th Anniversary. Heekin 
stresses the eye appeal, buy appeal, as well as the reuse 





| value of metal containers. A spokesman for Heekin points 
| out that during the past war such cans were used by 


+ consumers for sending candies, cookies, et cetera to men 


a 


i 


overseas as well as to men in camps in this country. It 
is expected that the same thing is going on now, and 
will continue to a great extent since cans are such ex- 
cellent containers for shipping. 

Further it was stated that in all probability production 
would be continued for about 98 percent of the litho- 
graphed cans since they use black plate instead of tin. 
| The other 2 percent would be those cans where the shiny 
tin color is part of the design. Also the insides of the 
cans will be coated whereas they have been tin. This 
coating is usually aluminum and varnish. 

Speaking of coatings and design treatment, there are 
the ultra fancy containers being used for candy pack- 
aging, such as the fine cans and boxes imported from 
England by I. D. Company. Many of those are enameled, 
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Remember 

most good | 
candy is 
bought for | 
women 


HE packaging of confections must appeal to the eye . . . j 
Foe be yatta of the feminine buyer. Heekin, whose | 
50th anniversary is this year, specializes in lithographed metal 
cans that faithfully depict the quality of the confections you | 
are packaging. Let us help solve your packaging problems. ’ 


HEEKIN CANS 


THE HEEKIN CAN CO. CINCINNATE 2, 0810 
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Attention getters 





Stimulate Confectionery 
Sales with WEINMAN 
Transparent Plastic Boxes! 


Ae Your confectionery and nuts will pack 





plenty of sales punch when packed in 
WEINMAN Display containers. Wein- 
man Transparent Plastic containers 
give your products that “extra some- 
thing" which sell for you at "point 
of sale”. 


We can assist you in 
your packaging plans. 
Write for samples, prices 
and catalogs of trans- 
parent plastic boxes and 


Prothe Ame |\\ 








i weail 


MANUFA 


W. GRAND AVE 


CHICAGO 51 
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like the beautiful ten-sided design in delicate French 
enamels offered by I. D. The lid to that particular con- 
tainer is double walled and the interior is gold enameled. 
Many of the boxes are enameled on the inside with 
white or with gold, and many of them are embossed. 
Some designs effect the appearance of porcelains. For one 
design inspired by Sherwood Forest in England, the 
inside of the container and slip lid are gold lacquered. 
That can is a richly embossed job with full-color design 
and action illustration. 


Aside from the attractiveness of the boxes for spurring 
sales, in the instance of these delux containers which 
are obviously gift items of relatively high price, there 
is the reuse value to the recipient, himself. Many of 
them are used for such purposes as jewel boxes, humidors, 
et cetera—the sort of thing the customer might buy for 
the box alone. 


There has been no curtailment on these fancy con- 
tainers, which actually are designed and created for 
utility purposes. On these imported items, the artwork 
and manufacture are done in England, but the design is 
worked out in the U. S.—I. D. maintains a staff of six 
artists in their Brooklyn office. 


To protect these fancy containers in transit and, also, 
to overcome the two barriers that have been a constant 
source of aggravation, namely the shortages of corrugated 
cartons in England and second, the overall shipping- 
handling expense, I. D. has designed a two-in-one carton, 
trade named “Self-Stak”. Each section of the “Self-Stak” 
carton has a unique recessed bottom which provides a 
perfect pallet when set on top of the carton mate. A lid 


covers the top unit. These are shipped to England with | 


the cartons, lids, and sectional nests knocked down. The 


container manufacturer fills the cartons with fancy } 


boxes, 12 or 24 to a carton, palletizes the cartons, and 


secures them with a strap. The filled cartons are distrib- | 
uted to I. D. customers, and after filling the containers, | 
the customers may use the Self-Stak cartons for shipping 


their own wares by taping the open top. Self-Stak is being 
introduced domestically by Shelton Manufacturing Com- 
pany, Inc., licensed by Mr. Katzman, who himself de- 
signed them. 

Summing up on the metal container picture, the manu- 
facturers of such containers are striving to keep their 
customers supplied with the finest and most attractive 
metal cans and boxes possible at all times, in the face 
of restrictions and shortages, which will safely protect 
the customers’ goods to the consumer, and that includes 
candy and confections. ., 
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@ Riegel Paper Corporation, New York, will display 
the masterpieces of over 100 amateur artists e¢m- 

yed in the packaging industry in a special contest 
at the Packaging Exposition in Atlantic City, April 
17-20. They will present awards to the artists whose 
work receives most votes from the convention 
visitors. This innovation at the Packaging Expo- 
sition is expected to attract a great deal of interest 
and a special booth will be devoted solely to the 
contest entries. Everything from animals to ab- 
stractions, done in almost every popular medium, 
has already been entered. However, the exhibit is 
restricted to “Simon-Pure” amateurs who are con- 
nected with the packaging industry. The company 
will appoint an impartial panel of three judges to 
select the pictures to be shown as the number of 
entries has already exceeded the amount of dis- 
play space available. 


@ Sylvania Market Development Division of Ameri- 
can Viscose Corporation has transferred head- 
quarters from 350 Fifth Avenue., New York, N. Y.. 
to the Sylvania general sales office at 1617 Pennsyl- 
vania Boulevard, Philadelphia, Penna., as of January 
22. Executives who made the move were J. A. 
Anglada, manager, and T. H. Derby and F. W. 
Spannagel, assistants. The Technical Service De- 
partment of Sylvania Division American Viscose 
Corporation has transferred headquarters from the 
Sylvania plant in Fredricksburg, Va., to the Di- 
vision’s general sales offices at 1617 Pennsylvania 
Boulevard, Philadelphia, Penna., as of February 19. 
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IF YOU TWIST-WRAP 


lollypops, and want to save 25% of your 
Cellophane allotment . . . together with 
substantial savings in labor costs and in- 

















crease in production . . . write us. 


We will produce, this year, a limited 
number of DAVIS COUNT-O-MATIC 
POP-WRAP MACHINES . . . the ma- 
chine that saves Cellophane, plus 20-30 
percent in labor costs. 


CELL-O-CORE CO. 


624 S. Michigan Ave. 
Chicago 5, Illinois 
FACTORY: AKRON, OHIO 














For Maximum Protection 
at Lowest Cost 


Sweetouc 
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SWEETONE WAVEE PARCHMENT is the 


most economical grease proof box pad 





sold today. It is ideal when used as a 
safeguard against breakage for candy. 


Write Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 


Chocolate Dividers 
Boat & Tray Rolls 


Shredded Papers 
Waxed Papers 
Globular Parchment Layer Boards 
Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans and Los Angeles 
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New England States 


South Atlantic States (cont'd) 





East No. Central States [cont'd] 





East So. Central States (cont'd) 





JESSE C. LESSE Co. 
Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 


Territory: New England 





Middle Atlantic States 





JAMES A. BRADY CO. 
1018 Monsey Avenue 
SCRANTON 9, PENN. 

Phone 2-8658 


Concentrated coverage of the 
candy and food trade in N. E. 
Penna. “The Anthracite” 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 


Cover conf. & groc. jobbers, chains, 
de & eee, food dists. 
, W. Va., & E. Ohio 





JACK HAAZ 
6720 Sprague St.—Ge. 8-7593 
PHILADELPHIA 19, PENN. 
Terr: Penn., N. Jersey, Balt., Wash. 





HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr: Pennsylvania, excluding 
city of Philadelphia 





BLOME BROKERAGE Co. 
601 Chumleigh Rd. 
BALTIMORE 12, MARYLAND 
Candy & Novelties 


Covering Wholesale Grocers, 
Candy & Tobacco jobbers, & chains 
Terr: Maryland, Virginia, Delaware 

and District of Columbia 





South Atlantic States 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA 3, GEORGIA 
Terr: Ga., Ala., and Fla. 





ber icaes C. McGILL ? co. 
Terr: . one & _ iain 
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WM. E. HARRELSON 


Manufacturers’ Representatives 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 





BUSKELL BROKERAGE CO. 
1135 East Front Street 


RICHLANDS, VA. 

Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 


DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 





HUBERT BROKERAGE Co. 


Canty and Allied Lines 
Salesmen 
Ottfices” & Display Rooms 
210-211 Candler Bldg. 


ATLANTA, GEORGIA 


Florida, Georgia and Ala- 
bama for 20 years 


Terr: 





SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 


Terr: Virginia, N. Carolina, 
S. Carolina 





East No. Central States 





G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 


Terr: Wisc. & Upper Mich.—covered 
every five weeks. 





ROGER ETTLINGER 


Phone Townsend 8-5369 
16525 Woodward Ave. 


DETROIT 3, MICHIGAN 





Terr: Entire state of Michigan 








BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Terr: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





HARRY KISSENGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
Chicago suburb 
HOLLYWOOD, ILLINOIS 
Terr: Ohio, Mich., & Ind. 





W. C. TUGAW 
Manufacturers Representative 
140 North Dearborn 
Chicago 2, Illinois 
Covering Metropolitan Chicago 





H. K. BEALL & CO. 

308 W. Washington St. 
CHICAGO 6, ILLINOIS 
Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
isconsin 
25 years in the Candy Business 





ARTHUR H. SCHMIDT CO 
815 Erieside Ave. 
CLEVELAND 14, OHIO 


Ohio. Member Nat'l. 
Salesmen Ass‘n. 
Buckeye Candy Club 


Terr: Conf. 











2037 E. Main Street 
KALAMAZOO, MICH. 
Territcry: Michigan 


| 
DONALD A. IKELER | 
| 





East So. Central States 





R. HENRY TAYLOR 


Candy Broker 
Box 1456—Phone 4-2763 


LEXINGTON, KENTUCKY 
Territory: Kentucky and Tennessee 





A. C. BURNETT COMPANY 
Candy Brokers 
4806 Rossville Blvd. 
CHATTANOOGA, TENN. 


A crack team of six Southern sales- 
men. Ky., Tenn., iss., Ala., Fia., 
Ga., S. C., N. C., Va., W. Va. 

If it will sell in Dixie—we can sell it. 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 


Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





J. L. FARRINGER Co. 
FRANKLIN, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va, 
3 Salesmen covering territory 





HURD-MORELAND CO. 
MORELAND, KENTUCKY 


Sales Representation Candy bars, 
pecialties 


Terr: Kentucky, East Tennessee 





West No. Central States 





BUHRER BROKERAGE CO. 
Candy Manufacturers’ Sales Agents 
819 W. Third St. 


DAVENPORT, IOWA 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and 
novelties. 


Terr: Mo., Ill., and Kan. 





O. W. TAYLOR BROKERAGE CO. 
McGREGOR, IOWA 
Cover confectionery & grocery 
jobbers, chain-Dept. stores, Food 
Dist. Nebraska, Iowa, Minnesota 
isconsin. 
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West So. Central States 





W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 


Candy - Novelties - Specialties 
Terr: Arkansas—Accounts solicited 





WM. E. MIRACLE COMPANY 
301 No. Market St. 
DALLAS TEXAS 
Territory: Texas & Oklahoma 
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Mountain States 





Mountain States (cont'd) 


Pacific States Pacific States (cont'd) 
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CAMERON SALES COMPANY (|G & Z BROKERAGE COMPANY 
3000 Monaco Parkway 


Denver, Colo. New Mexico—Arizona El Paso 
Dexter 0881 County Texas 
Candy & Allied lines. More than ten 
years: coverage of Colo., Wyoming, P. O. Box 227 ALBUQUERQUE 
Mont., Idaho & Utah N. Mex. 








—_—— 


Personal service to 183 jobbers, 
MAYCOCK BROKERAGE Co. super-markets and department 
stores. Backed by 26 years ex- 

573 West 2nd South perience in the confectionery field. 





SALT LAKE CITY, UTAH We call on every account person- 
An eight man organization repre- ally every six weeks, Candy is 
senting manufacturers for 76 con- | our business. 


fectionery, tobacco, drug and gro- | 
cery jobbers in Utah-Idaho territory. “Gene 





FRANK X. SCHILLING 





JERRY HIRSCH Confectionery and Novelty Items 
» Box 416—Phone 2-3540 
reggae yl Sepeninive 
andy an pecialty Items 

4111 E. 4th St BUTTE, MONTANA 
TUCSON, ARIZONA Complete coverage of Montana, 
Territory: Arizona, New Mexico | Idaho, and northern Wyoming, 

1 Paso, Texas | including Casper 


CARTER & CARTER 


Confectionery Mfr's Agents oe HIN’ 
Established with Industry since 1901 SEA a2, WAS aTON 
91 Connecticut St. Manufacturers’ Representative 
Phone: Main 7852 1705 Belmont Avenue 
SEATTLE, WASHNGTON Terr: Wash., Ore., Mont., Ida., 
Terr: Wash., Ore., Utah, Idaho, Utah, Wyo. 


Mont., Nev., Wyo. 





Territory: Wash., Ore., Ida., Mont. 





GEORGE R. STEVENSON CO. 


Terminal Sales Building HARRY N. NELSON CO. 
SEATTLE, WASHNGTON 112 Market St. 
SAN FRANCISCO 11, CALIF. 


Over 20 years in this area. 
Established 1906 





923 E. Third St.—Southern California 





Sell Wholesale Trade Only 
MALCOLM S. CLARK CO. Terr: Eleven Western States 


148742 Valencia St. 
No. Cal., Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 








LOS ANGELES 13, CALIF. GENE ALCORN & CO. 
Terminal Sales Bldg. 1340 E. 6th Street 
Wash., N. Idaho LOS ANGELES 21, CALIFORNIA 
SEATTLE 1, WASH. 383 Brannan Street 
903 Park Road SAN FRANCISCO 7, CALIFORNIA 


Ariz., New Mex., W. Texas | Territory: State of California 
EL PASO, TEXAS 








Top row—Jack N. Friedman, Robert O. De Zemler. Ray Ross, 
Murray Simon, Fred Kromholz. 

Seated—Arch Payne, David E. Lakritz, Mrs. Charlotte Senior, 
William Lakritz, Joseph H. Fein. 





®@ Florasynth Laboratories, Inc., New York, held 
their annual sales meeting in New York recently 





aging Exposition in Atlantic City which will be 
entirely new and for the first time displayed. One 
is Wrap-O-Matic Model SLEF wrapping machine 
for one piece bars. It has automatic product feed 
from Enrober belt and is high speed. It will be in 
operation. The other new machine is the Morpac 
Model “O” Over-Wrap Machine mostly for butter 
or margarine. 

Our new Morpac Improved 1951 Series E Paper 
Packaging Machine will be on exhibit in actual 
operation. This is the first time that this Model 
has been exhibited. Another machine which will 
be exhibited, is the Wrap-O-Matic Model RA 
Wrapping Machine for confectionery and bakery 
industries. 


@ Detjen Corporation, Electrocuting Fly Screen 
Division, New York, announce the appointment of 
Mr. Walter William Kirby, P. O. Box 124, Vernon 
Branch, Los Angeles 58, California, as their West 
Coast Representative. Detjen Electrocuting Fly 
Screens provide a revolutionary method of control- 
ling flies etc. by electricity. 

















storage systems convey sugar from CANDY BARS 


storage to production. Automatic—Any Speed 


Improve production facilities Permits quality control and 


J. C. CORRIGAN CO. INC. KIWI CODERS CORP. 









CODE DATING 


5 to 10 Built-in Digits 


proper stock identification 


3804-06 N. Clark St., Chicago 13, Il. 








om ' with representatives from their various branches. 
= Among the topics of discussion were current prob- 
n. lems and reports on various trips made during 1950 

of Mr. Lakritz’s European trip and Mr. Fein’s trip 
eaneng through Central and South America. 

4 

#ECO. | @ Lynch Corporation, Packaging Machine Division, 

Toledo, are displaying three machines at the Pack- 
rocery 
Food | Z a he on 
1esota 
an e RIB % Corrigan bulk dry sugar handling and 

° 

pe unloading point to storage and from 
5 Specialists 
- 
licited te Lower operation costs 
Tying Ribbons 
ANY 41 Norwood St., Boston 22, Mass. 
| 

ma 
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’ The Increase of Nut Shelf Life 


The shelf life of nuts and nut products can be mate- 
rially increased by the use of antioxidants such as Ten- 
nessee Eastman’s “Tenox,” according to the results of 
a joint research project sponsored by Tennessee Eastman 
Company and the Georgia Agricultural Experimental 
Station. 

Salted nuts have a relatively short “fresh” life. They 
contain a high percentage of oil which, under ordinary 
operating conditions, has been subjected to high temper- 
atures for considerable periods. During processing and 
marketing they are freely exposed to air and light. All 
of these factors tend to accelerate the early development 
of off-flavor or rancidity. 

The processing and handling of salted nuts is closely 
akin to the processing and handling of potato chips. 
Since the use of Tenox has proven to be effective in 
prolonging the shelf life of potato chips it was reasoned 
that this antioxidant would provide similar protection 
for nuts. 

On the basis of this reasoning, tests were set up in the 
laboratories of the Georgia Agricultural Experimental 
Station by Mr. S. R. Cecil and Dr. J. G. Woodroof to 
determine the degree of protection afforded by Tenox, 
the optimum antioxidant formulation and the amount 
of antioxidant necessary to secure maximum shelf life. 
The laboratory results were screened and used to set up 
tests on commercial runs. 

Briefly, the following results were obtained: 

Maximum shelf life resulted when a synergistic antioxi- 
dant formulation was used in both the cooking oil and 
in the flavoring salt. This formulation (Tenox II) con- 
tained 20% butylated hydroxyanisole (BHA), 6% propyl 
gallate, 4% citric acid and 70% propylene glycol as 
the carrier. 

Best results were obtained when the cooking oil was 
treated with sufficient antioxidant to provide 0.02% BHA 
and the salt with sufficient antioxidant to provide 0.20% 
BHA. 

The extension of nut shelf life resulting from the use 
of this antioxidant depended on the composition of the 
cooking oil and the type of nuts. In the case of pecans 
cooked in coconut oil, shelf life was prolonged by 137%; 
for peanuts cooked in peanut oil, shelf life was extended 
by 57%. 

An additional advantage also accrued due to the use of 
Tenox. The number of cookings which could be made 
from a given oil before the quality of the nuts began to 
suffer was increased by about 25%. 


Milprint, Milwaukee, is moving into its new plant. 
The company’s Plant #5 has already moved into 
the new building. The entire move is being planned 
so that production is interrupted as little as possi- 
ble, according to William Heller, board chairman. 
Plant 5 was the company’s sealing department, in 
which pliofilm, polyethylene and other special films 
are sealed for packaging purpose—such as the tubes 
in which sausages etc. are packed. It is also doing 
sealing of packaging for defense goods manufac- 
turers. The bag department, which makes various 
types of bags for the food industry, will be the next 
to move. When the move is completed, possibly by 
the end of July, 5 of the firm’s Milwaukee plants 
will be housed in the new building. 
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Israel Group Seeks Own Sugar Refinery 
Funds from the recent 35 million dollar U. S. Ey 
port-Import Bank loan will help Israel to realize current 
plans to establish a complete sugar processing factory 
within three or four years to supply her entire sugar re. 
quirements. 

The bank has approved the allocation of $600,000 to 
Hamashbir Hamerkazi, Israel wholesale cooperative or- 
ganization, for the purchase of machinery in the United 
States. Hamashbir will invest a sum greater than that al- 
location and will set up an industry that exists nowhere 
in the Near East, outside Egypt. 

The equipment is now being bought by Mr. Dov Ger. 
ber, who will serve as manager of the sugar factory, 
He reported recently that if delivery conditions are satis. 
factory, Hamashbir will be able to start the initial phase 
of production within one year—refining raw sugar im- 
ported from abroad—probably from South America 
and Cuba. 

However, Hamashbir plans to develop the industry to 
the point where Israel will be self-sufficient in sugar pro- 
duction. When additional funds are available, the group 
will expand the plant so that locally grown sugar beet 
and sugar cane can be completely processed at the rate 
of 150 tons a day. When this stage is reached imports 
of raw sugar will be progressively reduced in order to 
save foreign currency expenditures. 

Mr. Gerber estimated that the refinery will save Israel 
$500,000 a year in foreign currency initially and event- 
ually, $3,500,000. Israel now consumes 30,000 tons of 
sugar per year and spends four million dollars a year on 
this item of import. 

Hamashbir will construct its plant not far from the 
railroad line near Yavne. Sugar crops will be raised in 
the surrounding region—sugar beets in the immediate 
vicinity and sugar cane around Migdal Gad, south of 
Yavne. About 35,000 dunams of land (some 9,000 acres) 
per year will be required for the crops, which are grown 
on a four-year-rotation system, and an additional 1,000 
families will thus find employment in agriculture. The 
factory will employ about 150 workers in the first stage 
of its development, and subsequently double that number. 

Climatic conditions around Yavne are similar to the 
Imperial Valley of Southern California. Sugar beet was 
planted in the area in 1950 under the supervision of the 
Ministry of Agriculture and the first crops will be used 
for the production of alcohol. 

Consulting engineers in the U. S. are assisting in the 
preparation of plans for the factory, which is one of two 
new enterprises to be launched by Hamashbir. The organ- 


ization intends to build a new textile factory in addition [ 


to the two textile plants it already owns. 


@ American Chemical Society announces that nomi- 
nations for the Society-administered Fritzsche 
Award are now being received. This award is 
given annually for outstanding achievement in the 
field of essential oils and related products embracing 
analysis, research or new applications of such ma- 
terials. 
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cine Model M Die Pop Machines with cool- 
ing drums, 3 batch rollers, 1 pulling ma- 
chine, 3 copper revolving pans. All these 
machines were used until recently. Located 
in Chicago area. Box 418, The MANUFAC- 
TURING CONFECTIONER. 





Dubin Fire Mixer, Copper Coating Pan, 

Savage Marshmallow Mixer, Virtical Mix- 
ing Machines, 20 Steam Jacketed Kettles, 
Package Filling Machine, Depositers, will 
sacrifice. 1. Kaljus Co., Inc., 104 Grand St. 
New York 13, N. Y. 


for April, 1951 





















































firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS’ DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 


9 S. Clinton St., Chicago 6, Ill. 
































HELP WANTED CLASSIFIED ADVERTISING 
Classified insertion requests are 
Candy Maker foreman, with enrober ex- When addressing box numbers. sent to the same address. Rates cre 
perience, for medium size modern plant, please address as follows: 35c per line of regular type: 70c 
year around work. Peggy Ann Candy, (Box Number) per line for bold face or capital let- 
Des Moines, Iowa. The Manufacturing Confectioner ters: $6 gg hese inch for display. 
$ South Clinton St. Siam tenement Gua Sane. 
POSITION WANTED Chicago 6, Il. a not subject to agency 
Working foreman or superintendent. Highly 
' skilled man with many years practical » | 
experience in the production of hard can- MACHINERY FOR SALE (Contd.) MACHINERY WANTED | 
dies of all types seeks connection with 
aggressive firm. Acquainted with modern Four—50 gal. National Equipment , 
methods and plant layouts. Excellent rec- Ph jacketed merchealiow oe enn nee | vege S oo 
ord of successful training and handling of beater full de ee Se sae 
4 ull details as to make, age, moulds, weight 
help. Has very interesting ideas on differ- One—200 Ib. oval type Savage of suckers, price etc. Box 415, The MANU. 
ent confectionery methods, own formulas. marshmallow beater FACTURING CONFECTIONER ° P 
Box A-411, The MANUFACTURING CON- Two—S0 gal. copper steam jacketed : 
FECTIONER. kettles 
as One—lIron fireman stoker H 3 com- Wented: Huhn starch drying and li 
plete—used only five weeks ae = Box 417 Tho MANUFACTUB, 
A German Chief chemist with 20 years ex- One—Battle Creek wrapping Ma- ING CONFECTIONER . 
perience in candy manufacturing familiar chine—present package size . 
with almond work seeks position in ry 6 x 4 x 2 adjustable 
Unted States. Hermann Tanz, Griesheim One—Peters type CD—601 for slit- 
Darmsstadt, Krummi-Gerwann (7) Deutsch- ting, sheeting & stacking cello- | MISCELLANEOUS 
land. phane with electric eye and pre- 
determining counter. Wanted: Starches—offgrade or damaged. 
| PLANT WANTED | Frantz . Inc., Lancaster, Penn. Also other offgrade food products or by 
Phone 3-3963 products. Chemical Advance Corporation, 
1345 Arch St., Philadelphia 7, Penn. 
Wanted: A complete candy plant for mak- Mee RPS ik, - : 
ing good line pound chocolates and + a a, oe — tunnel 7 
. i rred . long, ton Larkin ing unit, ; 
oe gd tng, - geome —_ all Ps melting kettle. All in good condition. Jack's ree Gals 1000 lbs. Imported Swiss Foil 
tails. Box A-412, The MANUFACTURING Cookie Company, Box 4006, Charlotte, N. uminum. Embossed—4 colors mounted 
CONFECTIONER. C. on wax paper 2” wide rolls. Esskay Con- 
fectionery, Inc., 415 East 55 St., New York 
KISS MACHINE—2 Model K Package Ma- 19, New York. 
| | MACHINERY FOR SALE chinery with supply spare parts. 1 Sim- 
plex gas fired Vacuum Cooker, also 4 Ball er pee 
‘ ‘ Cream Beater. All in good condition reason- 
For Sale: Thos. Mills Nougat Cutter and ; 
White Caramel Cutter both with motors, ably priced — Banner Candy Company. 
two blower stoves, copper revolving pan. Carrollton, _ Missouri. WE BUY & SELL 
Will sell at very low prices. Box A-413, The REPRESENTATIVE WANTED 
MANUFACTURING CONFECTIONER. ODD LOTS * OVER RUNS « SURPLUS 
California manufacturer is looking for a 
wider distribution of his highest crade 
For Sale: | Mills, 5 gal. Ice Cream Machine boxed confections. Box 416, The MANU- 
with 2 Ho. Power Compressors included. FACTURING CONFECTIONER. 7 
Fine condition. A good buy at $800. Box ars ; 
A-414, The MANUFACTURING CONFEC- SHEETS*«ROLLS-SHREDDINGS 
TIONER. Cello-i:ane rolls in cultcr boxes 100 ft. or more 
SS Brokers ALSO MADE OF OTHER CELLULOSE FILM 
; ss. Wax - Glassine Bags, Sheets & Rolls 
FOR SALE: 2 Elder Robinson Plastic Ma- Tying Ribbons—All Scotch Tepe 
chines, 2 Hohberger Cutters, 1 Hohberger Colors & Widths Clear & Colors 
2000 Ib. per hr. continuous cooker, 2 Ra- For new candy lines, list your 


Diamond “Cellophane” Products 


Harry L. Robert L. Brown 
“At Your Service” 
74 E. 28th St. Chicago 16, Illinois 








Use M.C. Classified Adver- 
tising to Sell or Buy Used 
Equipment. 
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to VACUUM 
and RACINE 


MANUFACTURERS OF “SIMPLEX” 


@ Vocuuwm Hord Candy Cookers Steom 


on 





@ Vacuum Fondant Cookers and Coolers, 
Steam and Gas 
@ Steam Jacketed Kettles, Copper or 
Stainless Steel, with or without Agitators 


@ Cooling Slobs 
@ Batch Rollers 
@ Continvous Plastic Machines 


MANUFACTURERS OF “RACINE” 
@ Standard Automatic Sucker Machines 
@ Super-Duplex Automatic Sucker Machine 
@ The Punch and Die Sucker Machine 
@ Sucker, Cutting and Drop Rolls 





























@ Cream Depositors 








@ Chocolate Depositors for Stors, Kisses, 
Buds, Bits, Bars, etc 








@ Snow Plow Cream Beaters 





@ Corome! Cutters 






Vacuum Candy Machinery Company 
ond Racine Confectioners’ Machinery Co 

1S Paee OW wew vrorne Lar 

racroous <. ® 








- ) 
TANcase 
| eauieMENT | 


STAINLESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 
(Covers available) 
ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 











cs The Standard Casing Co., Inc. 


121 Spring St., New York 12, N. Y. 





wy B BONS 
Candles 





Subscribe to 
THE UFACTURING 
Cc 1ONER 


Only $5 - 2 s, $3 for 1 year in 
U.S. and C - Only $7 for 2 years, 
$4 for 1 yeor in other countries. 





Feature Articles 

Candy Clinic 

Candy 

; Preview 
Manufacturing Retailer 
Beok Reviews 

And many other features 


9 S. Clinton — CHICAGO 6, ILL. 
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Ambrosia Chocolate Co. «0.0.0.0... 53 
American Food Laboratories, Inc. ........ 50 
American Machine & Foundry Co. ...... 39 
American Paper Goods Co. ............ Nov. ‘50 
Anheuser-Busch, Inc. ........................ Feb. ‘51 
I MRIs cilcvlictcisavaiaiasdcctnnlesenedial Oct. ‘50 
Aromanilla Co., Inc., The ................ Oct. ‘50 
NT  tanecenciescnsanseiahaduabsore 55 
Baker Div., Franklin General 

I a nas 27-28 
Baker Chocolate and Cocoa, Walter 

Div. of General Foods Corp. ...... Mar. ‘51 
Bernhard Studio, Lucian ................ Mar. ‘51 
Baywood Manufacturing Co., Inc.., ........ 4l 
Best Foods, Inc., The ........................ Dec. ‘50 
Bramley Machinery Corp. ...................... 40 
Blumenthal Bros. ..................... " 
Buhler Brothers, Inc. 
Burke Products Company. Inc. ................ 51 
EN icc cinnsecccniscecsensesopares 32 


California Almond Growers Exchange 9 
California Fruit Growers 





I cecal cicimnanteativanss 
Candy Merchandising ...................:.0.000. 
Carle & Montanari, s.a. ...... 
| 63 
Chocolate Spraying Co. 
Cincinnati Aluminum Mold Co. ............... 43 
4 Se 2 
Confection Machine Sales Co. .............. 42 
Corn Products Refining Co., Inc. ....Mar ‘51 
CD Bot, Bites Fo le. onc ceccccineecssscscccsciece 65 
IIo ockcseccscocececdvcscuseccesecsecee 50 
Currie Manufacturing Co. ...................0.+ 36 
Diamond Cellophane Products .............. 67 
Dispersion Equipment Sales Co. ....Jan. ‘51 
SI TR MII, IDO. ossersenocsecundocsecacvenssicese ll 
Durkee Famous Foods, Div. of 

A ecalranne Te  aaRe N 8 
Economy Equipment Co. ................ Mar. ‘51 
Enterprise International, Inc. .......... Feb. ‘51 
Exact Weight Scale Co. .................. Mar. ‘51 
EER he CRA ere omen aN 52 
Florasynth Laboratories, Inc. .......... Dec. ‘50 
I I i cspaceneenssinilvehe 4 
TIE TL cxden intesdiotionauecchevoudicnsededs 53 
Gair & Co., Inc., Robert .................... Mar. ‘51 
General Mills, Inc. 
Glidden Company ..... 
SIN IIR MIS. cs scecousecanidacusichasesessed Mar. 
I ae 4l 
I I, FOG Si cicdcsisincninsindnccesctins Mar. 
Heekin Can Co., The 
Hooten Chocolate Co., The ............ Jan. ‘51 
Hudson-Sharp Machine Co. ............ Mar. ‘51 
Ideal Wrapping Machine Co. ................. 43 
Jiffy Manufacturing Co. .................... Dec. ‘50 
I NO ns cctcnnecieece 65 
Kohnstemm 6& Co., Inc., Hy ............:.0000 45-46 
Land O'Lakes Creameries, Inc. ........ Dec. ’50 
Lehmarn Company. Inc., J. M. .............. 31 














ae 

Lueders & Co., Geo. .........cccccecceeeseeeee Feb. ‘5] 
Lynch Corp., Package Machine 

IIL © Giacsticsh ad sultes toahcussctecsscace cinco 37 
Magnus, Mabee & Reynard, Inc. ....Dec. ‘59 
Merckens Chocolate Co., Inc. ................ 54 
= Wrapping & Sealing Machine 

sasedhdldssdelidebalaedepReciahdnksebinlete detesinia Nov. ‘50 

m. River EE 42 
National Equipment Corp. ........................ 33 
National Sugar Refining Co., The Mar. ‘51 
Nestle’s Chocolate Company, Inc. .......... 55 
Neumann-Buslee & Wolfe, Inc. ................ 54 
Norda Essential Oil & Chemical Co., 

EEO ee ee eee 4th Cover 
Nulomoline pte American 

Mol 4 Zz Pe reeeerereseeeeseeees Oct. ‘50 
Oakite Products, Inc. ...................cccccccceeeee $2 
Olive Can Company ...............ccccccceseeseee 62 
Package Machinery Company ................. 58 
Peerless Confectionery Equipment 

RSS Ser a ae Feb. ‘51 
Penick & Ford, Léd., Inc. ..............:.ssccscees 52 
Peter Partition Corp. ........................ Feb. ‘51 
Pfizer & Co.. Inc.. Chass. .................ssccseeee 7 
Pitt & Sons Co., The C. M. ............ Dec. ‘50 
Polak’s Frutal Works, Inc. ....................... 6 
Racine Confectioners’ Machinery Co. 68 
Refined Syrups, & Sugars, Inc. ....Mar. ‘51 
Rosen Associates, Ralph ...................... 40 
ST, COLT 44 
Savage Ce.. B. E. .................. ....Mar. ‘51 
gene eC eR 34 
Smith & Sons, Inc., W. C. ................ Sept. ‘50 
Solvay Sales Division, Allied Chemical 

FN soscinisincc Satinchccneiccpccbsescannannathents 55 
I TOD Sisheersesccdsianecccaciexxcecseseicies 48 
Staley Mig. Cou. A. Ba ....cccsccccescsess Nov. ‘50 
Standard Casing Co., Inc., The .............. 68 


Sterwin Chemicals, Inc. 
Sugar Information, Inc. 
Sweetnam, Inc., Geo. H. 
Res eee ees Oct. “50 





DE eRe een ree Mea 68 


Union Confectionery Machinery Co., 


eo licrebceceneataaruat heeichicersnaieS onan baal Mar. *51 
Union Starch & Refining Co. .......... Mar. ‘51 
U. S. Automatic Box Machine Co. ....Feb. ‘51 
Vacuum Candy Machinery Co. .............. 68 
Van Amerigen-Haebler, Inc. .................. 3 
Voorhees Rubber Mig. Co.., Inc. ...... Feb. ‘51 
Voss Belting & Specialty Co. ........ Sept. ‘50 
Walker's, Chas. Pink Cottage Candies 

Like eal laiinieat aciakoainoncevsiine tekuesniesioas Feb. ‘51 
We Gis TD. cacnncncicicndescrdeosnicnds Dec. ‘50 
SIN OS icc acca setscsevcsaceenscte 62 
Werner & Sons, Inc., John ........................ 38 
W-E-R Ribbon Corp. ..............ccccccccscccseeees 65 
Wilbur Suchard Chocolate Co., Inc. ...... 49 
Wyomissing Paper Co. .................... Feb. ‘51 
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CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, Illl. 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 


USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 











The dish Mom makes the tosting in 
ls Jimmy extra favorite , 
Especially when the frosting has 


NORDA RASPBERR Y % thor #! 









































Norda Raspberry Flavor has rich, real 
raspberry taste. It gives you the natural 
fruit goodness. 


Try Norda Raspberry, red or black, ei- 
ther Genuine or Imitation. “Test batch” 
these flavors in your baked goods, mixes, 
candies, all your food products. You de- 
mand excellence. NORDA RASP- 
BERRY should greatly please you. 


Benefit from Norda skills and-experi- 
ence. Send for generous free samples of 
Norda Raspberry and other Norda Fla- 
vors today. 


Norda Raspberry .. . 
Another “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 


CHICAGO e LOS ANGELES « ST. PAUL e MONTREAL e TORONTO e HAVANA e MEXICO CITY'e LONDON e PARIS 








